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Lentils Du Puy 
 
 

EQUIPMENT 
 

Mixing Bowl, Mesh Strainer, Chef Knife, Frypan 
 
 

INGREDIENTS 
 

250gm Puy Lentils, 1 Diced Onion, 1 Diced Carrot,  
4 Sprigs of Thyme, 20 Tarragon Leaves, 20gm Butter, 300gm Chicken Stock, Salt, Cracked Black Pepper, Olive Oil 

 
 
 

METHOD 
 

One day prior to cooking the lentils place them in a bowl and cover with cold water and place in the fridge 
 

The following day strain the water from the lentils and rinse then under cold running water and set aside 
 

Heat a frypan over medium high heat and add a splash of olive oil then add the onion and carrots and sweat for 5 min 
 

Add the butter and continue to cook for a further 2 mins then add thyme, cook until the onion just begins to brown 
 

Add the lentils to the pan along with the stock and bring to the boil 
 

Place the pan in a pre-heated oven steam setting 80 degrees for 20 mins 
 

Remove from the oven and check that the lentils have cooked, season well with salt and cracked black pepper, stir in 
remaining butter garnish with fresh herbs and olive oil and serve 

 
 
 
 

HINTS & TIPS 
 

- Cooking pulses like lentils or dried beans it is important not to season with salt before or during the cooking process. Salt 
forms a barrier around the bean or pulse and does not allow them to cook through correctly 

 
- You can also make this a dish vegetarian by changing the chicken stock for vegetable stock 

 
- Lentil dishes like this also benefit from time much like a soup they will be better the following day. They are an excellent 

accompaniment to any poultry dish 
 

- Du Puy Lentils or French Green Lentils are prized for there texture and the ability they have to maintain their shape 
 


