Lentils with potatoes and apple (large pot)

Pick yellow lentils over to remove stones and husks

Wash the a large plateful of lentils in hot water using a sieve
Scrub four New potatoes and cut them into chunks

Cut up one onion into small pieces

Cut the apples into chunks removing the core & pips

Peel a 2.5 cm stem of ginger & grate

Peel 2 large cloves of garlic

Add boiling water to the lentils

Bring to the boil and remove the bitter scum that forms on the top

Pick a small side plate (1 layer deep) of cumin free of stones & husks

Heat the cumin in a frying pan and roast until all of them have blackened

Add the potatoes and apples

Add a small amount of salt

Add 2 tsp of curry powder

Add the grated ginger & crushed garlic
Add a crumbled chicken stock cube

Simmer until lentils squish and potatoes squash

Add the roasted cumin just at the finish and mix well

