
FOR A PINCH OF                                  FLAVOR...Seabra’s
Serve with a swirl of extra virgin olive oil!

RED LENTIL SOUP
WITH SMOKED PAPRIKA
SERVES: 6 
PREP TIME: 00 hr 10 min  
COOK TIME: 00 hr 40 min

Recipe adapted from: https://www.thespruceeats.com/red-lentil-soup-with-smoked-paprika-2217721

DIRECTIONS
Gather the ingredients.
Pick over the lentils—pulling out and discarding anything that isn’t a lentil (bits of grit or even small rocks can sometimes make it into bags of lentils). Put them in a sieve and rinse them with cool run-ning water until the water runs clear. Set aside.
Peel and finely chop the onion. Trim and finely chop the celery. Trim, peel, and finely chop the car-rot. (Note: It’s more important to chop this onion-celery-carrot mixture evenly so they all cook at the same rate than finely so they all cook quickly since the soup gets puréed.) Peel and mince the garlic.In a large pot over medium-high heat, heat the olive oil. When the oil is hot, add the onion, celery, carrot, and salt. Cook, stirring frequently, until the vegetables are soft, about 5 minutes. Add the garlic and cook until fragrant, about 1 minute. Add the cumin and paprika, cook, stirring constantly until fragrant, about 1 minute.

Add the rinsed lentils and 6 cups of broth or water. Bring to a boil, then reduce the heat to maintain a steady simmer. Cook until the lentils are soft and falling apart— about 20 minutes. Use a large spoon to skim off and discard any foam that forms on the surface of the soup. Add up to 2 cups additional broth or water if the soup seems too thick.
Use a hand-held blender to purée the soup. Or, whirl the soup in batches in a blender or food processor (cover the top with a kitchen towel to avoid potential burns). However you purée it, make sure to do so thoroughly, so the soup is truly smooth. Add water to thin, if needed. Season to taste with salt.
Enjoy!

INGREDIENTS
2 cups red lentils

1 onion

1 celery stalk

1 carrot

2 cloves garlic

2 tablespoons olive oil (extra virgin)

1 teaspoon salt (fine sea salt, plus more to taste)

1 teaspoon cumin (ground)

1 teaspoon paprika (smoked)

6 to 8 cups chicken broth ( vegetable broth, or water)

Extra-virgin olive oil (for serving)


