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Slow-Cooker Lentil Soup

Cups chicken or vegetable low-sodium broth
Cups dry lentils

Celery stalks, chopped

Carrots, peeled and chopped

Cloves garlic, peeled and minced

Tbsp tomato paste

Tsp salt

Tsp dried rosemary

Tsp pepper

Place all ingredients into a slow cooker and stir to combine. Cover and cook on high for 4
hours or on low for 8 hours. Serve.

Makes 6 Servings.
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