
Minted lamb &
pea broth

EASTER SPECIAL

SUITABLE FROM 6
MONTHS
DAIRY FREE
NUT FREE



300g neck fillet of lamb
1 small onion
1 medium carrot
32g (1 handful) of dry split red
lentils
50g (1 handful) of peas
1 handful of fresh mint
200ml boiled water

Ingredients  Chop the onion and peel and
chop the carrot.
 Brown the lamb fillet in a heavy
based saucepan or casserole
dish.
 Add the onions and fry until soft.
Add the carrot and lentils and
cover with the water. Bring the
pan to the boil and simmer with
the lid on for approx. 30-40mins
until the lentils and carrots are
soft.
 Add the peas and simmer for a
few more minutes then add the
fresh mint at the end of the
cooking. Mash with a fork or
blend to the consistency that's
right for your little one.
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Method

Minted lamb &
pea broth

Credit to https://www.organix.com/recipes/6-months/minted-lamb-
pea-broth


