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Lentil Chili

In a large pot add:


¼ cup vegetable broth


1 small onion, chopped

Cook on medium high heat until onion starts to soften, about 2 minutes then add


3 garlic cloves, minced

Cook for about 1 minute and then add


1-2 Tablespoons chili powder (1 Tablespoon for mild, 2 for medium)


1 Tablespoon ground cumin

Cook and stir for about 1 minute as the herbs become fragrant. Then add


4 cups water


1 cup dried lentils (sort the lentils or remove small rocks or other items)


1 15-ounce can petite canned tomatoes

Bring to a boil, reduce heat and let simmer for 20 minutes. Then add


1 teaspoon salt


Also add water if needed.

Continue to simmer lentils until they are soft about 10 more minutes. Remove from heat and pour into bowls and serve with fresh cilantro and green onions.
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