DIRECTIONS

1.Prepare the vegetables: In a large pot,
heat 1 tablespoon of olive oil over medium
heat. Add the onion, garlic, carrots, and
celery. Sauté for 5-7 minutes until the
vegetables are softened.

. Add the lentils and broth: Stir in the
dried lentils (or cooked lentils) along with
the canned diced tomatoes and vegetable
broth. Bring the mixture to a boil, then
reduce the heat to low and simmer for
about 25-30 minutes (or 10-15 minutes if
using cooked lentils). The lentils should
be tender by the end of this time.

.Season the stew: Add the smoked paprika,
ground cumin (if using), salt, and pepper
to taste. Stir in the chopped kale or
spinach and cook for an additional 5
minutes until the greens have wilted.

4.Serve: Taste and adjust the seasonings as
needed. Serve the stew warm, either on
its own or with a side of crusty bread for
dipping.




