
Lentil Soup with Chorizo 

Sopa de Lentejas con Chorizo 

1 1/2 cups  dry lentils  

340 g  Mexican chorizo sausage (uncooked, mild or hot) 

1 cup  tomato sauce (homemade or canned) 

1 strip  bacon, chopped 

1/2 cup  finely chopped onions, about 1/2 medium 

1 cup  finely chopped carrots, about 2 medium 

1 cup  green beans, trimmed, sliced (may be frozen) 

Water, to cook lentils, plus 1 cup 

Salt and pepper, to taste 

1 bunch  cilantro, finely chopped 

Limes, sliced into quarters, to serve 
 

Rinse and drain lentils, remove pebbles or damaged lentils.  Put in a 

large pan and fill with water to cover lentils.  Bring to boil, reduce to 

simmer and cook covered, until soft, about 20 minutes.  When the lentils 

are soft, drain, reserving two cups of liquid.  Meanwhile, fry chorizo in a 

pan cutting into bite size pieces, and stir until fully cooked and crispy; 

drain fat and set aside.  In a large pot, fry bacon pieces until translucent.  

Add onions and cook for two minutes;  add carrots, cook and stir for 

another two minutes, then add beans and stir all together.  Incorporate 

lentils, mixing with all the veggies.  Pour tomato sauce, stirring, then 1 

cup of water; continue stirring and scraping any bits from the bottom of 

the pot.  Pour the reserved liquid from the lentils, bring to a boil, then 

reduce heat and simmer for at least 20 minutes, until the carrots are 

tender.  Adjust seasoning with salt and pepper.  Serve soup topped with 

chorizo and a sprinkle of cilantro, and lime quarters on the side.  
 

Canned lentils may be used instead of dry: drain liquid from 2 cans of 

lentils; add lentils (about three cups) as directed and 2 cups of water 

instead of reserved liquid.  Most recipes call for frying the chorizo in the 

soup pot and cooking it with the bacon; my mom always fried the 

chorizo  separately and served it as a topping.  I have kept her style so 

the fat from frying the chorizo may be discarded; also that way, the 

delicious texture and flavour of the crispy chorizo really stands out when 

the soup is enjoyed at the table.   
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