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CREAMY Spanish Lentil Soup |

Crema de Lentejas
AR AR

Course Main Course, Soup
Cuisine Spanish

Prep Time 10 minutes
Cook Time 35 minutes

Servings 4
Author Albert Bevia @ Spain on a Fork

Ingredients

3 tbsp extra virgin olive oil 45 ml
e 1o0nion

6 cloves garlic

1 red bell pepper

2 carrots

1 tbsp sherry vinegar 15 ml

1 tsp sweet smoked Spanish paprika 2.50 grams

3/4 tsp ground cumin 2 grams

2 tomatoes (finely grated)

1 cup dried green lentils 180 grams

4 cups water 950 ml

1 bay leaf

sea salt & black pepper

crushed red pepper and parsley for garnish

Instructions

1.
2.

Heat a stock pot with a medium heat and add in the olive oil

In the meantime, finely chop the onion, roughly chop the garlic, finely chop the red bell pepper, and
cut the carrots (peeled) into small bite-sized pieces

. Add the chopped ingredients into the stock pot, mix continuously, after 5 minutes add in the sherry

vinegar, sweet smoked paprika and cumin, quickly mix together, then add in the grated tomatoes,
mix together and let it simmer

. In the meantime, add the lentils into a fine sieve and rinse under water
. After simmering the grated tomatoes for 3 to 4 minutes and they've slightly thickened, add in the

rinsed lentils, water, and bay leaf, turn it up to a high heat and give it a mix, once it comes to a boil
place a lid on the pan and lower to a low heat

. Once the lentils are just cooked through, which was 20 minutes in my case (check lentil package

instructions), remove the lid, season with sea salt & black pepper and mix together, then remove
the bay leaf and the stock pot from the heat

. Using a hand blender, blend the soup until you get a creamy texture, then transfer into shallow

bowls and garnish with a dash of crushed red pepper flakes and some parsley, serve warm or at
room temperature, enjoy!



Recipe Notes
Get the Spanish Olive Qil | used to make this Recipe (10% OFF Your Order with Coupon ONAFORK)



