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

… and how to bake without an oven! 

 

 

Ingredients: 
mandatory optional 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

How to prepare: 
 
 
 
 
 
 
 
 
 
Notes: 


	Text1: • Lentils (orange) – Count usually 1 cup per person
• Ginger (size of your thumb) 
• Garlic (half a garlic head)
• 2 onions
• 2 sweet potatoes (medium)
• One tin can of tomatoes
• One tin can of coconut milk
• Olive oil
• Mix of spices out of the LTB: curry (1 ts), cinnamon (1 ts), chilli powder (1 ts), paprika (2 ts), pepper, salt 
• 1 Vegetarian stock cube
	Check Box2: Ja
	Check Box1: Off
	Check Box3: Off
	Check Box4: Ja
	Check Box5: Ja
	Check Box6: Ja
	Check Box7: Ja
	Text2: • Fresh carrots cut in small pieces
• Add Curcuma (3 ts), Coriander (2 ts) in the spice mix

	Text3: • Cut the sweet potatoes into cubes of 1 cm (ish)
• Slice the onions, the garlic and the ginger in small pieces
• Put the onions with oil in a hot pan & let it fry for 5 minutes
• Meanwhile mix the spices in a bowl
• Add the garlic, ginger and the mix of spices in the pan and let it cook for 2 minutes (keep a medium fire til the end)
• Add the sweet potatoes and mix it well for about 1 minute
• Finally put 5 glasses of lentils and 10 glasses of water and the stock cubes and let it cook for 10 minutes 
• It will be ready when the lentils and potatoes are cooked – if it is not cooked – add a bit more water to the preparation
	Text4: Serve with fresh lemon juice and cashew nuts 
It´s better to add fresh ginger but ginger powder will do the job!
You can turn this dish into a soup if you put more water in it!

	Text5: Dhalicious


