
Ingredients

1 leek, sliced
1 onion, sliced
3 carrots, sliced
1 tablespoon unsalted butter
1 tablespoon olive oil
2 garlic cloves, crushed 
1 tablespoon grated ginger 
1 teaspoon ground cumin
1 teaspoon ground turmeric
1/2 teaspoon ground coriander
crushed red pepper flakes
2 cups red lentils
5 cups water
1 zucchini, diced
2 teaspoons soup base
1 tablespoon lime juice

Here’s How

1 Saute leek, onion and carrots in butter and olive oil until
  softened.

2 Add garlic, ginger, cumin, turmeric, coriander, red
   pepper flakes. Saute another minute.

3 Add water or stock and Rinsed lentils. Bring to a boil,
  reduce heat to a simmer, Cover pot and cook until tender,
  about 45 minutes.

4 Stir in zucchini, soup base and lime juice, adjust salt and 
   pepper, simmer for 5 minutes and serve. 
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Servings

1 hour
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