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Sausage & Lentil Soup

Ingredients
* 2 cups dried lentils
12 ounces cooked andouille-style chicken
sausage, such as Aidells, cut into 1-inch
pieces
3 cups chopped kale leaves

Info
Prep: 10
Cook: 8 hours
Serves: 4
Source

https://wiki.blessyourhe.art/lib/exe/detail.php?id=recipes%3Asoups%3Asausage_lentil_soup&media=recipes:soups:sausage_lentil_soup:b24caef91ffbeadaf1aae98104dd14665c10df08.jpeg
https://www.thekitchn.com/sausage-lentil-soup-267145


Last update: 2024/01/07
13:33 recipes:soups:sausage_lentil_soup https://wiki.blessyourhe.art/doku.php?id=recipes:soups:sausage_lentil_soup

https://wiki.blessyourhe.art/ Printed on 2025/02/20 01:17

1 medium onion, diced
2 cloves garlic, minced
6 cups low-sodium chicken broth
2 sprigs fresh thyme
2 tsp kosher salt
1/2 teaspoon freshly ground black pepper
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Directions

Place all the ingredients in a 6-quart or larger slow cooker and stir to combine. Cover and cook1.
on the LOW setting until the lentils are tender, about 8 hours

sausage, lentils, stock, kale, spinach, onion
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