Spicy Lentil Soup

2 tbsp of oil

1 onion very finely chopped

1 carrot finely chopped

4 celery sticks finely chopped

2 garlic cloves peeled and crushed

2 potatoes peeled and chopped

2 tsp of curry powder

½ tsp of ground coriander

80z of red lentils

2 ½ pints of vegetable stock

¾ of a can of chopped tomatoes

2oz of creamed coconut

Bunch of coriander finely chopped

Dash of West Indian hot pepper sauce

Pinch of salt

Liberal sprinkling of black pepper

Heat the oil in a large pan.

Add the onions, carrots and celery and cook over a low heat for 5 minutes while stirring to stop them from sticking.

Stir in the garlic and spices and cook for two minutes.
Add the potatoes, lentils, tomatoes and vegetable stock.
Cover the pot and simmer for 20 mins, add half the chopped coriander and simmer for 10 to 15 minutes. Then add a dash of West Indian pepper sauce, the coconut and the rest of the coriander, add the salt and a liberal sprinkling of black pepper. Stir and cook for five minutes.

