
Garlicky Roasted Roots and Red Lentil soup 

4 carrots 
2 parsnips 
2 turnips 
2 lbs. Yukon Gold potatoes (or other) 
1 head of garlic* 
1 buttercup squash 
1 cup dry red lentils (Don’t substitute with other 
lentils!  These cook very fast and get nice and soft.) 
6 cups good vegetable broth or stock 

1 med. yellow onion 
Water 
Honey 
Olive oil 
½ tsp. butter 
1 tsp. ground coriander 
½ tsp. thyme 
Dash cayenne 
Salt and pepper 
 

*I used the entire head of roasted garlic and we liked it a lot.  If you want less garlic, you can use half the 
amount and save the rest for another recipe.  
 

1. Quarter squash and remove seeds.  Score the flesh with a knife being careful not to cut through the 

skin.  Rub the ½ tsp. butter over the squash quarters, set in a pan and drizzle with honey.  Cover with 

foil. 

2. Peel and quarter or slice into 2” chunks the carrots, parsnips, and turnips.  Cut the potatoes into 

similar sizes.  Put root veggies in a bowl and drizzle with olive oil and salt lightly.  Toss with a spoon and 

then lay on a baking sheet and cover with foil for roasting. 

3. Cut the top off of the head of garlic so that the tips of the cloves are removed.  Place garlic in a small 

square of foil (6”x6”) and drizzle olive oil onto the exposed cloves.  Wrap the foil around it.   

4. Put all of the veggies into an oven preheated to 375° and roast for 45 minutes.  Check them for 

doneness.  Remove the garlic and the squash if they are fully cooked and remove the foil from the root 

veggies.  Stir and return root veggies to oven, uncovered to brown slightly.  Remove them when done.  

(While veggies are cooking,   prepare lentils and heat vegetable broth.) 

5. In a small saucepan, heat 1 cup rinsed red lentils and 3 cups water to boiling.  Turn down heat and 

simmer for 15 minutes or until lentils are very tender.  Set aside. 

6. In a Dutch oven or soup pot, heat 2 tsp. olive oil and cook onion over med-low heat until clear.  Turn 

up heat to medium and add coriander and dash of cayenne (if desired).  Stir for 1 minute.  Add ½ cup 

broth and stir to mix with the coriander and onion and then add remaining broth and ½ tsp. thyme, 

(rubbed slightly to break it up.) 

7. Scoop squash out of shells and add to broth. 

8. Cut veggies into smaller pieces if necessary and add to broth.  Bring to boil and then lower heat and 

simmer for 10 minutes. 

9. Add lentils, un-drained and heat for 5 more minutes.  Remove from heat and serve with good bread! 


