
Smoky Lentil-Barley-Mushroom Soup 

 

Equipment: 

1 large stock pot 

1 dutch oven 

Mesh bag or cheese cloth 

2 cup pyrex measuring cup 

----------------------------------- 

Ingredients: 

1 cup barley, rinsed 

1 ¼ cups lentils (French preferred)- rinsed 

For mesh bag:  ¼ lb. pieces smoked turkey legs, 2 ribs celery cut in chunks, 2 carrots cut in chunks 

5 cups water 

----------------------------------- 

Directions: 

1.  In large stockpot, combine the lentils, barley, mesh bag with bones and veggies and 5 cups 

water. 

2. Simmer for 2 ½ to 3 hours until lentils and barley are cooked. 

3. Remove mesh bag.  Drain off liquid back into stock and discard bones and veggies. 

 

------------------------------------ 

Ingredients: 

2 ribs celery, sliced fine 

1 bunch spring onions, sliced 

1 T crystallized ginger, chopped fine 

1 medium red sweet pepper, chopped 

1 can (14.5 oz) diced tomatoes with chilies 



3 sundried tomatoes, chopped fine 

1 1/3  cups cooked winter squash, diced 

½ lb. Portobello mushrooms, sautéed and chopped 

3 chicken bouillion cubes 

Lemon-pepper seasoning to taste 

---------------------------- 

Directions: 

4. In dutch oven, combine chopped celery, spring onion sweet pepper and ginger. 

5. Cook covered on very low temperature for 10-15 minutes, stirring a few times to prevent 

burning.  Add this mixture to the broth-barley-lentils in the stockpot . 

6. Use a ladle to remove 1 ½ cups of broth from the stockpot.  Put this in a 2 cup glass measuring 

cup and add the 3 bouillon cubes.  Microwave for 2 minutes.  Let stand for 5 minutes to dissolve 

the cubes.  Add this broth to the stockpot mixture. 

7. Add the canned tomatoes with chilies, plus the sundried tomatoes to the stockpot. 

8. Add the cooked -diced mushrooms and winter squash to the stockpot. 

9. Last, season with lemon pepper seasoning to taste. 

10. Makes 8 servings.  Reheat soup if serving immediately.  Otherwise, soup can be put in 1 serving 

containers and frozen. 

 


