
Lentil Soup with Rosemary and Orzo 

Serves 2 

Ingredients 
1  cup red lentils 

2 tbsp butter or olive oil 

1 large onion diced 

3 stalks celery diced 

1 medium carrot diced 

1 large bay leaf 

1 large sprig of fresh rosemary 

1 tsp heaped garlic paste (4 cloves crushed) 

1 tsp heaped ginger paste  

1 tsp salt 

1 1/2 tsp dried oregano 

1/2 tsp dried rosemary 

1 1/2 tsp Italian seasoning 

2 tsp lemon pepper seasoning 

Black pepper to taste 

6 cups vegetable broth or water 

½ cup raw chickpea risoni (for extra protein) or orzo 

1 ½ tbsp lemon juice 

 

 

 

Instructions 
1. Wash the lentils and have ready. No need to soak. 

2. Heat a pot or if using an instant pot heat on sauté. 

3. Add the butter or oil. 

4. Add the chopped vegetables: onions, celery and carrots. 

 Let cook for a few minutes. 

5. Add the bay leaf and rosemary.  

 Stir and cook for a few minutes. 

6. Add the ginger and garlic paste.  

 Stir and cook for a few minutes. 

7. Add all the seasonings and dried herbs. 

Add the drained lentils and stir. 

Add the broth or water. 

8. Cover the pot or instant pot and set to soup setting for 

15 minutes. 

9. Halfway through the cooking time, add the chickpea 

risoni or orzo. If using an instant pot you can add it after 

and reset the soup setting for another 5 minutes.  

Add more liquid if you find that there is some sticking 

happening in the bottom of the pan. 

10. Season with salt, pepper and add the lemon juice. 

11. Remove the bay leaf and rosemary before serving. 

 

 


