
 

Swabian Lentil Stew 

Ingredients (serves 4):  

1 cup green or brown lentils, sorted     salt  

½ cup yellow onion, finely diced     pepper  

½ cup carrots, finely diced      vinegar  

2 Tablespoons butter, ghee or oil     bay leaf  

1 Tablespoon flour       marjoram, thyme  

1/3 cube or 1 Teaspoon granules of chicken or veggie bouillon per cup of added liquid to taste 

1. Cover lentils 3-4 fingers high with cold water and simmer in unsalted water until just 

tender, about 25-35 minutes, depending on age of lentils. Ensure pot is not more than half full 

in the beginning and check to ensure water is always covering the lentils. Set aside when 

cooked, drain lentils and keep the lentil water.  

2. In a separate pot sauté finely diced onions and carrots in butter/ghee/oil until onions are 

translucent. Dust with 1 Tbsp flour and cook while stirring on medium low heat for 4 minutes. 

Add 1 cup lentil water, stirring until mixture is hot and thick. Incorporate more lentil water in 

same manner, stirring until base is smooth and velvety. Add lentils and bay leaf. Thin slightly 

with additional lentil water, bring to simmer, and add chicken or vegetable bouillon to taste. 

Adjust with more water until desired consistency is reached.  

3. Add marjoram and thyme, season with salt and pepper and gently simmer until lentils 

are tender and carrots are soft, about 15-20 minutes. Stir often to prevent burning. Add liquid 

as needed to maintain desired consistency. Add a splash of vinegar to taste and check 

seasoning.  

 

Serve with spaetzle, potatoes or rustic slice of bread 


