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chop the onions
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into small squares

garlic cloves
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an adult to
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put a fryingpan
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on a low heat
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add some oil
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to the frying pan
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put the onions
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and garlic into the
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frying pan
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ask an adult to
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put some water into
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when the water is
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for 10 minutes

coriander into the onions
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pour the tin of

coconut milk to the
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pan with the onions
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pour the ti of chopped
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tomatoes into the pan
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with the onions

mix!
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the pan with the lentils
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into a sieve at the sink
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water to drain out
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pour the IenI into
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the frying pan with
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the yummy sauce
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add a big squeeze
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of tomato puree
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add half a
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teaspoon of dried chilli
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craﬁmble the
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vegetable stock cube
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into the frying pan

mix!
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use a small
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spoon and taste
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it will be hot! blow
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the spoon before
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pﬁng it in your mouth
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some more  salt?
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cover the pan with a
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lid and wait until
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you see bubnbﬂles!
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when you see the
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bubbles, leave to

cook for 20 minﬁtes
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