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Cook Club Recipe of the Month: Curry Lentil Soup
Every month there is a new recipe in the library near our cookbook collection in non-fiction, in new non-fiction and downloadable from the events calendar. On the third Thursday of each month at 5 pm we meet in the small meeting room to taste the recipe and talk about cooking tips, food and our shared enthusiasm for home cooking. Space is limited, so registration by the 12th of each month is requested.
The theme for this season is food gifts. On tasting night, we will make a soup mix in a jar for this recipe.

Ingredients:
· 1 cup red lentils*
· 1 cup medium grain white rice (calrose, nishiki, etc.) OR “instant” white rice*
· 1 (32oz) chicken broth
· 1 can diced tomatoes with liquid
· Spices as desired* (see suggestions below)
· 1 can coconut milk
· 1 medium onion, diced
· 2 Tbs ghee, coconut oil or vegetable oil
· Salt to taste
· Red chili flakes to taste (optional)
· Parsley or cilantro to garnish (optional)
*In the gift jar
To make gift jar: 
In a pint jar with a lid, add ½ cup of red lentils followed by ½ cup of rice. Repeat to make 2 alternating layers of lentils and rice. Add spices on top as desired (for example: 2 tsp curry powder, 1 tsp garlic powder, ½ tsp ginger, ½ tsp black pepper). Decorate jar if desired. 

To make the soup:
In a heavy bottomed pot with a lid, sauté the diced onion in the ghee or oil with a pinch of salt until translucent and soft. Add chili flakes if using and stir well.  Add tomatoes and chicken broth and bring mixture to a simmer. Add rice, lentils and spices (gift jar contents) Stir well, cover and simmer for 10-15 minutes stirring occasionally until lentils and rice are soft. Add coconut milk, water to adjust consistency if needed and additional salt or seasoning to taste. Bring the soup back to simmer.  Remove from heat and garnish as desired. Serve hot.
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