
 

 

Prep Time: 15 min 
Cook Time: 40 min 
Servings: 8 

 

 

 
 

 

Ingredients 
 2 tbsp extra virgin olive oil 

 1 medium yellow onion (diced) 

 2 tbsp fresh rosemary (chopped) 

 1 tbsp fresh thyme (chopped) 

 3 tbsp tomato paste 

 1/4 cup dry white wine 

 2 (15-ounce) no added salt cans diced tomatoes 
(undrained) 
 1 cup green lentils (rinsed) 
 32oz low-sodium vegetable broth 
 1/2 tsp ground black pepper 
 1/4 cup fresh parsley (chopped) 
 1/4 cup fresh basil (chopped) 
 

Instructions 
1. Heat the oil in a large pot over medium heat. 

2. Add the onion, rosemary, and thyme and sauté 
for 2 minutes, or until the onion is translucent. 

3. Add the tomato paste and sauté for 1 1/2 
minutes. 

4. Deglaze the pan with the wine. 

5. Add the diced tomatoes with their juice, lentils 
and broth.  

6. Bring to a boil, reduce the heat and simmer for 
30-40 minutes, or until the lentils are tender. 

7. Season with the pepper, then top with parsley 
and basil. 
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