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Red Lentil Soup
2 onions, chopped

2 to 3 tbl. olive oil

8 cloves garlic, minced

1 1/2 tsp. cumin

2 bay leaves

2 sprigs fresh thyme or pinch of dried, crumbled

2 cups red lentils, picked over and rinsed
7 cups chicken broth [I used 48 oz. can (6 cups) plus 1 cup water & 1 bouillon

     cube to make the 7 cups of broth]

6 cups water

1/4 tsp. black pepper
1 tbl. fresh parsley, chopped (optional)
Sauté onion in olive oil for 8 to 10 minutes in large saucepan over medium heat, stirring occasionally, until softened.  Add a bit more olive oil if the onions get too dry and start to stick.  
Add garlic, cumin, bay leaves, and thyme; cook, stirring, one minute more.  

Add red lentils, chicken broth, water, and 1/4 tsp. pepper and simmer, partially covered, stirring occasionally, until lentils are very soft and falling apart, about for 30 to 45 minutes.

Discard bay leaf (and thyme sprig if you have used it).  Remove and purée 4 cups of soup in blender (use caution when blending hot liquids) and return to pan.  Adjust seasonings.  You shouldn’t have to add much, if any, salt if you have used canned chicken broth.  Stir in parsley if using.
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