Tomato and Lentil Soup

3tsp oil

1 Onion
1 clove Garlic
1 400g can Chopped Tomatoes

40 – 50g Split Red Lentils

1tbsp Tomato Puree

1 Stock cube
1tsp Herbs

1. Boil the kettle and make up 150ml of stock.  Set on one side.

2. Peel and chop the onions and garlic.

3. Heat the oil in a pan and add the onion and garlic.  Cook gently until soft.

4. Prepare the remaining vegetables.

5. Place the rest of the ingredients into the pan.  Stir until it comes to the boil.

6. Reduce the heat and simmer for 20 minutes.

7. Remove from the heat and place on a pan stand.

8. Blend until smooth.

9. Season with salt and pepper if required.

Variations
Add a teaspoon or two of: Worcestershire sauce, cream or milk.

Finely chopped carrot, peas, mushrooms etc
