
1 / 1

Ingredients 6 Portions
 = Kot�nyi Produkte

1 pc. Onion

2 pcs. G�rlic cloves

200 g Red lentils, dry

2 tbsp Olive oil

1 tsp Kot�nyi h�riss� se�soning

mix

400 ml Veggie broth

1 tbsp Lime juice

1 pinch  Pepper R�inbow, Whole

1 tbsp  Se� S�lt, Co�rse

Spicy lentil dip

30—40 Min

Prep�r�tion

1 Peel �nd finely chop the onion �nd g�rlic.

2 Empty the lentils into � sieve, rinse with cold w�ter �nd le�ve to dr�in.

3 He�t the olive oil in � p�n �nd s�uté the onion �nd g�rlic until tr�nslucent.

4 Add the lentils �nd h�riss� spice mix �nd fry briefly.

5 Pour in the veget�ble soup, cover �nd cook for �pprox. 15 to 20 minutes

until the lentils �re soft.

6 Finely purée the cooked lentils with � h�nd blender �nd se�son to t�ste

with the lime juice, s�lt �nd pepper.

7 Chill the spre�d until re�dy to serve.

HINT:  Tip: We recommend ro�sted pe�nuts �s � g�rnish.


