Karisa’s tomato-lentil soup
1 Tbsp olive oil

1 cup onion, chopped

2 cloves garlic, minced

½ cup carrot, chopped

¼ cup celery, chopped

1½ cups green lentils, washed

1 28-oz can crushed tomatoes

2 14.5-oz cans no salt added diced tomatoes

2 14-oz cans vegetable broth

1 Tbsp worcestershire sauce

1 tsp salt

½ tsp dried thyme

½ tsp black pepper

4 drops chipotle Tabasco® hot sauce

Heat the oil in a large stockpot or dutch oven over medium heat. Saute the onion and garlic until tender.

Add the carrots and celery. Cook for about 7-9 minutes until tender, stirring frequently. Stir in the tomatoes, broth, worcestershire, salt, thyme, pepper, and hot sauce. Reduce heat to low; cover and simmer at least 20 minutes, stirring frequently.

