Nourishing Red Lentil Soup
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Ingredients:

e 1 cup red lentils (rinsed)
e 1 tbsp olive oil

e 1 small onion (chopped)
e 2 garlic cloves (minced)
e 1 carrot (chopped)

e 1 tsp ground turmeric

e 1/2 tsp cumin

e 4 cups vegetable broth

e Juice of 1 lemon

e Salt and pepper to taste
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Servings

2 servings
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Cook time

1 hour

Steps for Cooking:

Heat olive oil in a pot, sauté onion,
garlic, and carrot until soft.

Stir in turmeric and cumin, cooking for
1 minute.

Add lentils and broth. Simmer for 20
minutes until lentils are tender.

Blend for a creamy texture or leave
chunky.

Add lemon juice, salt, and pepper.
Serve warm and enjoy!
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NEED MORE INSIGHT & SUPPORT?

Discover My Hormone
Balancing Program

YOUR STEP-BY-STEP ROADMAPR

DESIGNED TO HELP YOU ACHIEVE BALANCED
HORMONES, REGULAR AND PAIN-FREE
PERIODS, FREEDOM FROM PMS, RELIEF FROM
NASTY SYMPTOMS OF HORMONAL
IMBALANCE, OPTIMIZED FERTILITY, AND

VIBRANT WOMEN’'S WELLNESS.

READ ALL ABOUT IT HERE
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