
TT-Cookbook: How to cook without ingredients ... 

… and how to bake without an oven! 

 

 

Ingredients: 
mandatory optional 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

How to prepare: 
 
 
 
 
 
 
 
 
 
Notes: 


	Text1: 2 cups red lentils
1 cup rice
2 tbl spoon flour
2 stock cubes
2 tin tomato puree
oil for frying
Salt & Pepper
2 t spoon paprika spice
mint (use 1 tea bag of mint tea: open the tea bag and use content only)
	Check Box2: Ja
	Check Box1: Ja
	Check Box3: Off
	Check Box4: Ja
	Check Box5: Ja
	Check Box6: Ja
	Check Box7: Ja
	Text2: Onions
garlic
veg's (e.g. carrots, mushroom, ...)
1 tbl spoon butter
	Text3: Boil lentils and stock cubes (and butter for a rich taste, if you want if you want) in ca. 3 cups water. After ca 5 min add rice. Heat oil for frying in another pan. If you use onions and/or garlic, add chopped pieces and fry. Same with optional other veg. Add tomato puree, paprika spice, mint and flour. Add ca. 2 cups water gradually while stirring constantly. Add lentils and rice (including the boiling water). Let simmer until rice and lentils are soft. Add salt & pepper according to taste. 
	Text4: Mint is very special to this recipe. If you don't have mint or mint tea bags, you can also leave it out. It will still make a tasty soup.
If you need this recipe soy free, better leave out stock cubes and spice with your preferred spices instead (e.g. onion, garlic, carrots, salt, pepper, ...)
	Text5: Anna's Lentil Soup


