Dinner Menu

Main dish: Cabbage TOMATO AND LENTIL SOUP 
Number of People Recipes are for: 8

2 c
Onions chopped

2
Garlic cloves minced

8 c
Chicken stock

1 c
Celery diced

1 c
Carrots diced

1 c
Lentils sorted, rinsed,drain


Basil dried


Oregano


Thyme


Black pepper


Red Pepper flakes

3 tins
Plum tomatoes (28 oz)

1 1/2c
Cabbage shredded

1 tin 
Tomato Soup 
1.2 kg
rice
Instructions to cook:  

1. Chop vegetables (onions, celery, carrots) in the food processor with the slicing blade.

2. In orange Le Creuset pot (or other thick soup pot), sauté onions and garlic in a bit of veg oil on med low heat until transparent and lightly browned. 
3. Add stock, celery, carrots,  and washed lentils, and all seasonings. Bring to boil,  reduce heat cook 45 minutes. Add canned tomatoes, and Italian tomato soup,  simmer for additional 30 minutes. 
4. Cook rice (either in rice cooker or as follows: Add rice to ample boiling salted (1.5t) water.  Allow rice to cook and then when cooked (but not over-cooked) drain the rice and rinse with hot water from the tap or from a hot kettle.  Rinsing the rice will stop it sticking together.)
Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

