
LENTIL STEW
1 cup dry lentils
2 onions
4 stalks celery
2 green peppers
2-3 tablespoons of cooing oil
2 (14.5 oz) cans crushed tomatoes
2 (14.5 oz) cans beef broth

In a saucepan, cover lentils with 5 cups of water. Bring to a boil. Turn down the 
heat and simmer for about 45 minutes, until lentils are tender.

Chop all the vegetables into small, bite-size pieces. In a frying pan, add the oil to 
medium heat. Add all vegetables and cook until soft, about 6 minutes. Transfer 

the ingredients to the pot of lentils, along with the tomatoes 
and beef broth. Salt and pepper to taste. Feel free to add 
other spices, too -- or even more veggies!

LENTIL STEW
1 cup dry lentils
2 onions
4 stalks celery
2 green peppers
2-3 tablespoons of cooing oil
2 (14.5 oz) cans crushed tomatoes
2 (14.5 oz) cans beef broth

In a saucepan, cover lentils with 5 cups of water. Bring to a boil. Turn down the 
heat and simmer for about 45 minutes, until lentils are tender.

Chop all the vegetables into small, bite-size pieces. In a frying pan, add the oil to 
medium heat. Add all vegetables and cook until soft, about 6 minutes. Transfer 

the ingredients to the pot of lentils, along with the tomatoes 
and beef broth. Salt and pepper to taste. Feel free to add 
other spices, too -- or even more veggies!

LENTIL STEW
1 cup dry lentils
2 onions
4 stalks celery
2 green peppers
2-3 tablespoons of cooing oil
2 (14.5 oz) cans crushed tomatoes
2 (14.5 oz) cans beef broth

In a saucepan, cover lentils with 5 cups of water. Bring to a boil. Turn down the 
heat and simmer for about 45 minutes, until lentils are tender.

Chop all the vegetables into small, bite-size pieces. In a frying pan, add the oil to 
medium heat. Add all vegetables and cook until soft, about 6 minutes. Transfer 

the ingredients to the pot of lentils, along with the tomatoes 
and beef broth. Salt and pepper to taste. Feel free to add 
other spices, too -- or even more veggies!

LENTIL STEW
1 cup dry lentils
2 onions
4 stalks celery
2 green peppers
2-3 tablespoons of cooing oil
2 (14.5 oz) cans crushed tomatoes
2 (14.5 oz) cans beef broth

In a saucepan, cover lentils with 5 cups of water. Bring to a boil. Turn down the 
heat and simmer for about 45 minutes, until lentils are tender.

Chop all the vegetables into small, bite-size pieces. In a frying pan, add the oil to 
medium heat. Add all vegetables and cook until soft, about 6 minutes. Transfer 

the ingredients to the pot of lentils, along with the tomatoes 
and beef broth. Salt and pepper to taste. Feel free to add 
other spices, too -- or even more veggies!

cooking oil

cooking oil

cooking oil

cooking oil




