Armenian Lentil Soup

1 med. onion, chopped
1/3 c. dried apricots, chopped
1/2 t. thyme 
1/2 t. ground cumin
1 1/2 c. red lentils, picked clean and washed
1 - 2 T. tomato paste
S. and P.
1 - 2 T. lemon juice
chopped fresh cilantro
olive oil for pan
5 - 6 c. chicken or vegetable stock (low sodium herbox)

Sauté onions and apricots in olive oil over low heat - 15 min. Add thyme and cumin and sauté few minutes more. Add lentils and sauté. Add liquid and simmer 15 min. Add tomato paste and simmer 30 min. more. Before serving, add S. and P., lemon and cilantro.
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