
NATURAL LENTIL SOUP
TOMATO PIE

Simply delicious and savory!
#1051

30 MINUTES

LEVEL - EASY

VEGETARIAN

NUT FREE

CALORIES/PERSON (570 CAL)

1 MEDIUM SIZE POT
1 ROUND PIZZA PAN
1 LARGE MIXING BOWL
4-6 SM INGREDIENTS BOWLS
1 BLENDER IF PREFERRED SMOOTH

QUICK NOTES

KITCHENWARE

INGREDIENTS

lentils              carrots              potatoes                 onions 

butter          Roasted Tomatoes          Basil         Pie Crust



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisonings. Make sure
raw poultry and meat are not crosscontaminated with ready to eat ingredients! i.e. (if a cutting board and knife are used for cutting meat, both
must be washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

RED LENTILS
CARROTS CHOPPED OR DICED IF NOT BLENDED
POTATOES CHOPPED OR DICED IF NOT BLENDED
ONIONS CHOPPED OR DICED IF NOT BLENDED
BUTTER
PIE CRUST
ROASTED GARLIC TOMATOES
BASIL
PANTRYBOY SEASONING MIX
OIL

INGREDIENTS

2 SERVINGS
1/2 CUP
1/2 CUP
1/4 CUP
1-OZ
1 CRUST
1 CUP
1 BUNCH
1 TEASPOON
1 TBL SPOON

2 people

4 SERVINGS
1 CUP
1 CUP
1/2 CUP
2-OZ
2 CRUSTS
2 CUPS
1 BUNCH
2 TEASPOONS
2 TBL SPOONS

4 people

Turn oven to "Bake" at 425 degrees. Place a large pot over medium-high heat with 3 cups of
water to boil, with a generous amount of Pantryboy seasoning and 3 tablespoons of oil to
boil. Peel and dice carrots, potatoes and onions. Chop basil. Unpack and display all recipe
ingredients.

Stir in lentils, carrots, potatoes and onions to the boiling water. Let it simmer for about 20
minutes at reduced low heat temperature. Turn off heat when carrots become tender then
add the butter and let it rest for about 5 minutes.

Some people like their soup with some extra chunks and some prefer it smooth. If you
like your soup smooth, make sure it is a little cool first, then scoop it into your blender to
1/3 level. Make sure the lid is tightly closed and hold it with a towel to avoid any harmful
splash! As the blender starts, the heat will increase the pressure! Pour the soup into the
large mixing bowl and finish the rest of the soup.

Spray some oil in a round pan and place the open dough into the pan, drizzle and spread 1
tablespoon of olive oil and sea salt (if you have any) or Pantryboy seasoning and spread
the roasted tomato mix and fresh basil. Place it into the oven for 8-10 minutes or until the
crust is crisp to your liking. Pull out the pie and cut into slices on a cutting board.

Divide your soup into bowls and enjoy with pie slices.
Enjoy.

1-Prep the ingredients

2-Start the soup

3-Like your soup smooth?

4-Make the roasted tomato pie

5-Finish and serve

http://facebok.com/pantryboy
http://twitter.com/pantryboyeats
http://instagram.com/pantryboy_

