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tomatoes
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check the website in 2 teaspoons dried Herbes

de Provence*

salt and pepper
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chopped parsley
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Recipe continued...

lentils are cooked tender (about 20-30 minutes), stirring
occasionally. Add juice of tomatoes to taste, but don't
overwhelm the flavor of the lentils and herbs.

3. Puree with food processor, blender, or wand until
smooth. If necessary, allow soup to cool slightly for safe
handling. Add salt and pepper to taste. Add lemon or
lime juice to taste or garnish with a slice.

4. Serve piping hot with parsley garnish.

*Herbes de Provence

If you don't have this herb concoction and can't find it,
you can assemble it from scratch! Simply mix the
following herbs in the proportions shown:

4 parts dried oregano

2 parts dried basil

2 parts dried sweet marjoram
2 parts dried thyme

1 part dried mint

1 part dried rosemary

1 part dried sage leaves

1 part fennel seed

1 part dried lavender (optional)

Enjoy!
This photograph will make you think both warm and www.rocklodge.com
nude along with a bit of humour!
Congratulations to Sandy K on his award winning Rock Lodge Club is a
photograph "I must be dreaming” that appeared in proud member of AANR,

Naturally Magazine.
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