sAOring our Greek culma// Aeritoge

KOs Fokes (Lentil Soup)

For the Fokes

1 packet (375g) whole green lentils
2 onions, chopped

8-10 cloves gor|ic, H’]in|y sliced

2-3 teaspoons salt

| teaspoon pepper

3 tablespoons tfomato paste

212 litres water

6 tablespoons extra virgin olive oi
Vinegar (optional to serve)

Chillies, Fine|y chopped (oeriono| to serve)

MakKing the fakes
Sort Jr|’1rough the lentils and discard any stones or the like.

Add the sorted lentils to a 3 litre pot. Add the onions, gor|ic, salt, pepper and water to the pot. ThorougHy

stir the fomato paste into the water. Add the olive oil.

Place the pot on the cookfop over a medium - high heat. Place the lid ajar on the pot and bring the soup

to a ro||ing boil. Reduce the heat so that you have a genﬂe boil and boil the soup for half an hour, before

turning off the burner. Fu||y p|oce the lid over the pot and allow the soup to rest for at least four hours.

Note: It is very important not to overcook the lentils, because they will disintegrate. Even when you cook

them for half an hour and then let them rest, some of the lentils will disinJregroJre a little and that is fine, as it

makes the stock a little thicker and heartier.
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Serving the FokKes

Genﬂy and brieﬂy heat the soup Jrhrough before serving. Serve the fakes with some crusty bread and a
drizzle of vinegar and/or @ sprinkhng of chillies if you are inclined.

Recipe makes 10.
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