                              LENTIL SOUP (FAKES)
INGREDIENTS ( FOR 4-5 PERS.)

½ kg of lentils

2 medium onions

2 cloves of garlic

3 carrots

2 sticks celery

2 spoons tomato paste

200gr. Tomato peeled

1 cup olive oil

salt

pepper

vinegar

METHOD

We place the lentils in a pot and we add water up to the half.

Then we chop the onions, garlic, celery.

We pass the carrots from the grater and put all in the pot.

We add the tomato paste and the rest of the ingredients.

We cook for appr. 40 min. in medium temp. 

We taste to see if the salt is ok and we add some vinegar.

( we can add one potato to make the soup thicker)

