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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g Red lentils

1 piece Onion, sm�ll

1 piece Ginger, thumb-sized piece

1 tbsp. Coconut oil

2 piece B�by pot�toes

250 ml Veget�ble stock, cle�r

400 ml Coconut milk

2 tbsp. Lime juice

1 tbsp.  Curry Powder

Cil�ntro le�ves, chopped

Lentil Soup with Coconut Milk

30—40 Min

Prep�r�tion

1 Peel �nd finely chop the onion �nd ginger. He�t � little coconut oil in � deep

p�n. Swe�t the onion �nd ginger. Use � co�rse gr�ter to gr�te the pot�toes

directly into the p�n �nd �llow them to swe�t.

2 W�sh the lentils in � sieve, �llow to dr�in �nd �dd to the p�n. Add the

Kot�nyi Curry Powder mix �nd pour in the veget�ble stock.

3 After � few minutes of cooking time, mix in the coconut milk �nd le�ve to

simmer for �nother 15–20 minutes over � medium he�t. Stir regul�rly.

4 As soon �s the lentils �re cooked, blend the soup to the desired

consistency. Fin�lly, �dd the lime juice to t�ste, g�rnish with cil�ntro �nd

enjoy.


