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SOUP WITH SPICY SHRIMP

ENNIFER DENM

For soup, rinse and drain the red
and green lentils; set aside. In a small

skillet toast the 1 teaspoon cumin, the
e o 1 teaspoon turmeric, the 1 teaspoon
curry powder, and ginger over low
heat for 30 seconds or until fragrant.

1a hot chili sauce . -
Remove from hea

). Ina large skillet heat the butter over

wder medium heat until melted. Add the

Iyenne peppi arrots anc on and cook for

3 minutes or until onion is almost

tirring occasionally. Add the

k for 2 minutes longer.
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20 minutes or until

vihite neie x entils are tender, Season with salt and
3 cloves garlic, minced “black pepper
Heat an oiled large skillet over high
M5 ounces) unsweetened coconut milk heat. Add shrimp and cook for 3 minutes
; 9% T s on each side or until shrimp are opaque.
l ‘ B : . To serve, ladle soup inte bowls: place
”Lj DA 3shrimpin the middle of each bow]
: green onion Scatter green onions around shrimp: Make sure the celebr
or spicy shrimp, peel and devein ? ingredient—in this cac
shrimp—gets top bi
the plate. A sprink

scallions adds a pop
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a bowl combine oj),

ha hot sauce, the dash cumin, the

turmeric, the dash curry powder,

dyenne pepper, the

iash salt, and the

dashblack pey per. Add shrimp and stir

to coat with oil mixture ver and chill
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