
  

 

 

 

Mercimek Corbasi 

(Turkish Lentil Soup) 
SERVES: 6 meals 

 

INGREDIENTS: 

 4 tbsp olive oil 

 1 red capsicum, finely chopped 

 2 onions, finely chopped 

 2 tbsp tomato paste 

 2 tbsp red pepper paste 

 4 carrots, roughly chopped 

 500g red lentils 

 2.5L water 

 1 tsp salt  

 Pinch of black pepper 

 4 tsp paprika 

 1 long red chilli, de-seeded and 

finely chopped 

 

METHOD: 

1. Prepare all of the ingredients based on the instructions in the ingredients list. 

2. Heat 2 tbsp of the olive oil in the large stockpot over a medium heat 

3. Add the capsicum and onion and fry unitl golden 

4. Add the tomato paste and the red pepper paste, then fry for 1 minute 

5. Add the carrot, lentils, water, salt and a pinch of black pepper 

6. Simmer with the lid on for 20 minutes, or until the lentils are soft 

7. Using the stick blender, blend the soup until smooth 

8. Gently heat the remaining olive oil in the small saucepan over a low heat 

9. Remove from the heat and quickly stir in the paprika and chilli. Don’t allow it to burn 

or it will become bitter 

10. Ladle the soup into bowls and top with a little of the hot oil  

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiE89DAwI3iAhVCAXIKHeDJA1sQjRx6BAgBEAU&url=https://www.kitchengardenfoundation.org.au/&psig=AOvVaw0YfipyCqr5n_l6EgpLq3sD&ust=1557458832165198
http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwi757_s-7DiAhVD8HMBHVziCq0QjRx6BAgBEAU&url=http://healthyhomecafe.com/2014/08/12/turkish-red-lentil-soup/&psig=AOvVaw1FPJogMkyZDgtsuddc1Sz-&ust=1558677369220238

