DVS RECIPES MY PERSONAL COOKBOOK

Soups [/ Turkiye

Mercimek corbasi

A red lentil soup blended smooth and finished with lemon and paprika butter.

Time 45 min Servings 4

What you'll need.

] 250 g Red lentils — rinsed [1 1piece Onion

1 1piece Carrot [1 1piece Potato

[1 1tbsp Tomato paste [1 141 Water or stock
[1 40 g Butter [1 1tsp Dried mint

(] 1tsp Sweet paprika [1 Lemon — to taste

[ Salt — to taste

Let’s make it.

Fry the onion and carrot in a spoon of butter until soft, add the tomato paste and give it another minute, until it

01

darkens.

Add the lentils, potato and water, bring to the boil and simmer for twenty-five minutes, until the lentils have
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collapsed completely.

Blend until entirely smooth. The soup should be thick but still pourable; loosen it with boiling water if it is not.
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Melt the rest of the butter, take it off the heat and stir in the mint and paprika. Ladle out the soup, spoon the

04

butter over and serve with a wedge of lemon.

Recipe & provenance UniTools / UniTools — theunitools.com / CC BY-SA 4.0.
Original recipe and attribution CC BY-SA 4.0
Photo: Stolbovsky / CC BY-SA 3.0 / UniTools. Cropped to fit this page.
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