Tomato and Lentil soup

1 tablespoon of oil

1 large onion, chopped

1 clove of garlic, crushed

175g(6oz) red lentils

400g can chopped tomatoes

600ml(1 pint) vegetable stock

300ml(½pint) milk

1 tablespoon Worcestershire sauce

2 tablespoons tomato puree

salt and freshly ground black pepper

fresh chopped parsley to garnish (optional)

· Heat the oil in a large pan, and fry the onion and garlic for 4-5 minutes.

· Stir in the lentils, tomatoes, stock, milk, Worcestershire sauce, tomato puree and seasoning to taste.  Bring to the boil, then cover and simmer gently for 45 minutes, adding extra liquid if required.

· Blend until smooth in a blender or food processor (or leave chunky if preferred), heat through and serve hot garnished with freshly chopped parsley.

· Delicious served with crusty bread.

· Preparation time 15 minutes.  Cooking time 45 minutes.  Serves 6

