Rustic Smoky Lewtil Soup

1 tablespoon olive ol 1 cup green lentils

1 large oviow, chopped @ cups Vegetable broth

2 cloves aarlic, minced 1 can (145 oz) diced tomatoes

1 eup carrots, diced 1 bay leaf

1 cup celery, diced Salt and pepper o taste

1 teaspoon simoked paprika 1 tablespoon apple cider vinegar
1/2 teaspoon ground cuvmiv 114 cup fresh parsley, chopped for
1/2 teaspoou dried +thyme garnish

Tw a large pot, heat olive oll over medinm heat.
Add onions and garlic, santé nntil onions are
travslucent,

Add carrots and celery, cook for about 5
mivutes until they begin to softew,

Stir in smoked paprika, cumin, and thyme, cook
for 1 minute until fragrant.

Add lewtils, vegetable broth, diced tomatoes,
oand bay leaf,

Bring to a boil,

Reduce heat to low, cover, and let simmer for
20-35 minutes or until lewtils are tender.,
Remove bay leaf, season with salt, pepper, and
stir in apple cider vivegar,

Serve hot, garvished with fresh parsley.
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