
LENTIL, ROAST GARLIC & LIME SOUP
S u t t o n  S o u p # 1 3  A p r i l  2 0 1 9

S e r v e s  6

This may seem l ike an odd combination of f lavours but i t  real ly works!  And i t  is 

unusual in that there is no stock and barely any chopping either…

give i t  a go and see what you think.  

I N G R E D I E N T S

Heat the oven to 220C/Gas 7.  Separate the garlic bulbs into 

cloves and lay them out on a baking tray, unpeeled.  Roast in the 

oven for about 10 minutes, then put to one side and leave to cool. 

When cool, remove the skins – now you have your roast garlic!

Put the lenti ls and water into a pan and bring to the boil.  Simmer 

for 20 mins or so unti l the lenti ls are mushy. 

 Meanwhile, zest and juice your l imes.

Take the pan off the heat and add the l ime juice and zest, and the 

roast garlic.  Blend with a stick blender and while you are 

blending, trickle in the olive oil so that it emulsifies.  Season well 

with salt and pepper, as lenti ls benefit from generous seasoning.  

Delicious and very nutrit ious! 

Heather got the recipe from one of her ancient cookbooks and the soup on the 

night was cooked up by our amazing guest chef Peter del Campo.

2 0 0 g  g a r l i c  b u l b s  

3 5 0 g  r e d  l e n t i l s ,  t h o r o u g h l y  r i n s e d  

1 . 5  l i t r e s  w a t e r  

1 - 2  l i m e s  ( d e p e n d i n g  o n  h o w  m u c h  l i m e  y o u  l i k e ! )

5 0 m l  o l i v e  o i l


