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200g red lentils
850ml water

2 large handfuls chard (or other greens
such as spinach or kale) - stems
removed

1 onion

Y2 tsp ground cumin

V2 tsp salt

1tsp dill seeds

1 red chilli (fresh or dried)
1lemon

Extra virgin oil (olive or rapeseed)

Autumn recipes



Palestinian Chard
& Lentil Soup

Cooking Instructions

1. Rinse the lentils and put them in a large pan
with the water on a medium heat.

2. Roughly chop the onions and add to the pan.

3. In a pestle and mortar, place dill, salt, cumin
and sliced chilli. Bash to a paste. (Use a food
processor if you prefer)

4. Add the paste to the pan and stir.

5. Leave to simmer for 30-40 minutes until
lentils are soft.

6. Take the pan off the heat and blend with a
hand blender till smooth.

1. Simmer for a further 5-10 minutes.

8. Serve with a squeeze of lemon and a drizzle of
oil on top, with flatbreads.
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