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Liz´s lentil burgers with yoghurt dressing

200 grams cooked orange or Brown lentils

Water to bind

2 large carrots grated

1 large onion chopped

4 tablespoons plain flour

1 teaspoon mixed herbs 


Black pepper 

Plus other herbs or spices of your choice 
Dressing 

270ml of low fat yoghurt

small clove of garlic crushed

juice of half a lemon

note - (dressing showing at the top of the page is Spicy tomato dip)
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Put all the lentil ingredients in a bowl and mix well, if the mixture is a tad stiff add some water until it is more pliable. Shape into mini burgers and put onto a greased baking tray for 20 mins at gas mark 5 or 180/190 Celsius. 

For the dressing mix all the ingredients together and put into a bowl serve with Lentil Burgers.

Note the two pictures show both brown and orange lentils with their dressings. 

This recipe was kindly given to me by Liz Ross, I have made a couple of changes but the main ingredients have not been changed.  Thank you Liz…..

