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1 cup carrots & celery

4 cups
chopped

1 can (1407)
vegetable broth coconut milk
1. In a saucepan, sauté carrots and celery.

2. Add in soup mix with vegetable broth in a
saucepan.

3. Add in coconut milk and bring to a boil.

4. Simmer until lentils are tender and soup is

becoming thick, about 20 mins. Stir occasionally.

5. Serve warm with bread or crackers.
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1. In a saucepan, sauté carrots and celery.
2. Add in soup mix with vegetable broth in a
saucepan.
3.Add in coconut milk and bring to a boil.
4. Simmer until lentils are tender and soup is
becoming thick, about 20 mins. Stir occasionally.
5. Serve warm with bread or crackers.
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1 cup carrots & celery

4 cups 1 can (1407)
chopped vegetable broth coconut milk

1. In a saucepan, sauté carrots and celery.

2. Add in soup mix with vegetable broth in a
saucepan.

3. Add in coconut milk and bring to a boil.

4. Simmer until lentils are tender and soup is
becoming thick, about 20 mins. Stir occasionally.
5. Serve warm with bread or crackers.
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1. In a saucepan, sauté carrots and celery.

2. Add in soup mix with vegetable broth in a
saucepan.

3.Add in coconut milk and bring to a boil.

4. Simmer until lentils are tender and soup is
becoming thick, about 20 mins. Stir occasionally.
5. Serve warm with bread or crackers.
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2. Add in soup mix with vegetable broth in a
saucepan.

3.Add in coconut milk and bring to a boil.

4. Simmer until lentils are tender and soup is
becoming thick, about 20 mins. Stir occasionally.
5. Serve warm with bread or crackers.



