- medium-low and cook at a simmer for about 30

| Hand Blender

Red Lentil Soup with Mint
v

Ingredients

2 tablespoons olive oil

1/2 onion, diced

1 clove garlic, minced

1/4 cup diced tomatoes,

drained 5 cups chicken stock

1/2 cup red lentils

1/4 cup fine bulgur

1/4 cuprice

2 tablespoons tomato paste

1 teaspoon paprika

1/2 teaspoon cayenne pepper (optional)
1 tablespoon dried mint

Salt and ground black pepper to taste

Heat the olive oil in a large pot over high heat. Cook
and stir the onions in the hot oil for about 2 minutes
until they begin to soften. Stir the garlic into the
onion and cook for another 2 minutes. Add the diced
tomatoes to the onion mixture and continue to cook
and stir for another 10 minutes.
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Pourin the chicken stock, red lentils, bulgur, rice,
tomato paste, paprika, cayenne pepper, and mint
to the tomato mixture; season with salt and black
pepper. Get the soup to boil, reduce the heat to

minutes until the lentils and rice are cooked well.

Pour the soup into a blender to no more than half .
full. Firmly hold the lid in place and carefully startthe =~ HMS‘:V'B?HfOGB
blender using a few quick pulses to get the S

soup moving before leaving it on to puree. Puree in

batches until smooth; pourinto your serving dish.

Alternately, you can use a stick blender and puree the
soup in a cooking pot.

» 750 Watt powerful hand blender

» Speed selector with 12 speed settings

» Extra turbo button for maximum performance
» Innovative four wing blade for perfect results
» Quiet, low vibration motor

» High-quality stainless steel foot

» Stainless steel balloon whisk attachment

» Innovative chopper attachment with various inserts for
chopping, slicing and shredding

» Transparent, calibrated mixing beaker
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