
Indian Red Lentil Soup, with Potatoes & Lime 

From the Whitfields.  Adapted from Deborah Madison's "Vegetarian Cooking for Everyone".  (Look up 'red lentils with 

cilantro and lime juice' in the index.) 

 

Ingredients: 

red lentils, 2 cups 

water, 10 cups 

turmeric, a quarter teaspoon 

2 medium onions, halved and thinly sliced (more onions as you like) 

vegetable oil, at least ½ cup (this is a “tadka”  --  source of flavor for the beans) 

cilantro, a generous 1-2 cups, roughly chopped 

2-3 medium potatoes, peeled and diced 

garam masala (1-2 tablespoons, depending on taste.  We make ours at home, but you can find a version in 

the spice aisle.  Contact us for a recipe.) 

lime juice, a generous quarter cup 

salt and pepper 

 

Serve with:  Basmati Rice (*** Recipe below ***) 

 

Place potatoes and a few tablespoons of water in a microwavable dish.  Cover with plastic wrap.  Microwave on 

high for 8 minutes.  Set aside. 

 

Bring 10 cups of water to boil.  Add 2 cups of red lentils, and the turmeric.  Cover pot and reduce heat to a 

simmer, and stir occasionally so that the lentils do not stick.  The lentils will be done in 15 minutes. 

 

Meanwhile, in a skillet, heat the oil over medium-high heat and brown the onions, with salt and pepper.  (The 

browner the better!).  Once the onions are seriously browned, add the garam masala and the cilantro.  Fry the 

spices and greens until the greens have wilted a bit, about 1 minute. 

 

Once the lentils have cooked, add the onion, cilantro, and spice mixture to the lentils.  Then, add the microwaved 

potatoes and lime juice.  Cook for another 5-10 minutes, at a gentle boil. 

 

Taste for salt and pepper.  Chances are, you will need to add salt.  The lentils and potatoes often need it. 

 

Garnish with additional chopped cilantro, and additional lime juice. 

 

****** 

 

Serve with basmati rice, prepared as follows. 

 

(A)  4.5 cups water, brought to a boil. 

(B)  3 cups basmati rice 

(C) As desired:  3 cinnamon sticks, 10 green cardamom pods, 10 whole cloves   

 

(You can adjust the amount of rice, but the ratio of rice to water for basmati is around 1 to 1.5.)  To the boiling 

water, add the rice and spices.  Return to a boil, and then reduce to very low heat for 15-18 minutes.  Done! 

 

Note.  The spices remain in the rice throughout the cooking.  It's fun to pick them out as you eat!  Even more fun 

to accidentally bite down on one here and there. 


