Creamy Lentil Soup with Carmelized Onion Topping (optional)

1 ½ cup red lentils

4 cups vegetable stock or water

1 tsp. ground tumeric

1 ½ tbsp. fresh ginger, peeled and chopped

2 large tomatoes, chopped

1 cup coconut milk (or cow’s milk)

1 ½ tsp. salt

¼ cup fresh cilantro, chopped 

Optional for topping:

1/8 cup unsalted butter

1 yellow onion, finely sliced into strips or chopped

1 tsp. cumin seeds

For the soup:

Pick over lentils, removing any stones or discoloured lentils.  Rinse the lentils thoroughly, drain them and put them into a large pot.  Add the broth or water, the ginger, tumeric and the tomatoes.  Bring the mixture to a boil and then reduce the heat and simmer the mixture, uncovered, for 25 minutes or until the lentils are soft.

Remove from heat and, working in batches, puree the mixture in a food processor (or blender) until smooth.  Return the pureed soup to the pot, add the coconut milk and salt and heat until hot.  Garnish with fresh cilantro.

Optional topping:

While the soup is cooking, melt the butter in a small frying pan.  Add the onion and cumin seeds and cook until onion is soft.  Spoon the onions on top of individual bowls of soup as a topping.

