Lentil Soup

You will need: Serves: 2-4

Vegetable peeler
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Measuring Cup

Weighing Scales
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Lentil Soup

You will need:

Wooden Spoon Sieve

Kettle Saucepan

Stick blender (optional)



Lentil Soup

The
Cooking

You will need:

1 onion
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1 carrot ~100g or 1/2 cup of
dried red lentils

Stock cube



Lentil Soup

| éhop the carrot Wash t r o



Lentil Soup

The
Cooking

Recipe:

Chop the celery Measure 100g or
1/2 cup of red lentils

Turn the cooker ring to

In the pan
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Add the chopped Stir
vegetables



Lentil Soup

The
Cooking

Recipe:
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Turn the cooker ring to Cover and cook for 5
medium minutes
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Put the stock cube in a Add 600ml of boiling
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Put the lentils in a sieve Add the lentils to the
and rinse pan



Lentil Soup

Turn the cooker ring to
high
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Stir and bring to the Turn the cooker ring to
boll low
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Cook for 20 minutes. Serve
Stir occasionally.



Lentil Soup

Optional:
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“Take the pan off the ~ Blend the soup
heat

Serve



