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One of Jackie Bergman’s signature soup recipes, this vegan 
stew is speckled with barley and beans and fragranced 
with flavors from the spice trade. Top it with mint pesto 
made from 1 cup fresh mint pureed (in the food processor or 
blender) with 1 tablespoon each of olive oil and garlic,  
or use purchased pesto. 

2/3 	 cup dried pinto and/or kidney beans

1 	 tsp. salt

2 	 cups chopped onions

1 	T bsp. olive oil

5 	 cups vegetable stock or broth
2/3 	 cup French green lentils, rinsed and drained
2/3 	 cup pearl barley

1 	T bsp. minced garlic (6 cloves)
1/2 	 tsp. ground turmeric
1/8 	 tsp. ground cumin

1 	 15-oz. can garbanzo beans, rinsed and drained

1 	 tsp. salt
1/4 	 tsp. ground black pepper

4 	� cups baby spinach (or 1/2 of a 10-oz. pkg. frozen chopped spinach, 
thawed and well-drained) 

	P esto (optional) (see note, above) 

Rinse and drain pinto beans. Place in a large saucepan with 4 cups water. 
Cover and let stand overnight. (Or, bring to boiling; reduce heat. Simmer, 
uncovered, for 2 minutes. Remove from heat. Cover; let stand 1 hour.) 
Drain and rinse beans. Add 4 cups fresh water. Bring to boiling; reduce 
heat. Cover and simmer for 11/2 hours. Add 1 teaspoon salt and cook 30 
minutes more.

Meanwhile, in a Dutch oven cook onions in hot oil until golden. Add 
stock, lentils, barley, garlic, turmeric, and cumin. Bring to boiling; reduce 
heat. Cover; simmer for 11/2 hours. Stir in garbanzo beans, 1 teaspoon salt, 
and black pepper. Cover; cook 30 minutes more.

Stir cooked pinto bean mixture into lentil mixture. Cool slightly. Add 
spinach at last moment to just wilt. Add additional water, if necessary, to 
desired consistency. Serve with pesto, if desired. Makes 8 servings. 

MAKE-AHEAD DIRECTIONS: Make the soup up to 3 days ahead, leaving out the 
spinach until ready to serve. Cook and stir over low heat until heated 
through. Stir in spinach. 
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