SLOW COOKER, SPICED RED LENTIL SOUP WITH SWISS CHARD
1
tablespoon extra-virgin olive oil

1 
large sweet yellow onion (about 2 cups), finely diced

4 
large garlic cloves, finely minced

1 
Serrano pepper, finely minced

1 
ounce freshly grated turmeric, or 1 teaspoon ground turmeric

2 
teaspoons mustard seeds

1 
teaspoon ground cumin

½ 
teaspoon ground coriander

1 
teaspoon ground cinnamon

¼ 
teaspoon chili powder

1½ 
teaspoons Kosher salt

1 
cup red lentils, rinsed and drained

4 
cups low-sodium vegetable stock

1 
14-ounce can light coconut milk

1 
bunch green Swiss chard, roughly chopped


Kosher salt


Freshly ground black pepper


Greek yogurt for serving


Flat leaf parsley or cilantro for garnish

In a medium skillet, heat the olive oil over medium-high heat. Add the onion, garlic, and Serrano pepper until the onions have softened and lightly browned, about 5 minutes. Add the turmeric, mustard seeds, cumin, coriander, cinnamon, chili powder, and salt and cook for another 2 minutes. Transfer the spiced onion mixture to the slow cooker, followed by the lentils, and vegetable stock.

Cover and cook on high for 2 hours or on low for 4 hours, until the lentils have softened. In the final 20 minutes of cooking, turn the slow cooker to low heat and add the coconut milk and Swiss chard to combine. Cover and cook for 20 more minutes until soup is heated through and the chard is bright green and tender.

To serve, season to taste with salt and pepper. Add a dollop of Greek yogurt or crumbled cheese and garnish with chopped parsley.

In this soup, fresh turmeric pairs up with cinnamon, cumin, and coriander to spice up red lentils and wilted Swiss chard. It's power-packed full of flavor and warmth and also subtly sweet. To serve, add a dollop of yogurt for a bright, creamy, and cooling topping.

 

SERVES: 4
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