
1 cup mixed lentils
1 cup split peas
1 cup sugar beans
Beef bones
2 large or 4 small grated carrots 
2 cubes beef stock
1 large finely chopped onion
2 bay leaves
1 tbsp. garlic flakes
2 tbsp. soup powder of choice
Salt & pepper
Boiling water

Ingredients

Note: This recipe comfortably feeds 5 people. You can half the quantities
to serve fewer people. 

In a slow cooker, add lentils, split peas and sugar beans. Rinse out
thoroughly. Add the bay leaves and about 1.5 litres of boiling water. Set the
slow cooker on medium-to-high and leave to cook for 2 hrs. 
In the meantime, cook the soup bones in water, salt and 1 stock cube on
medium heat. This should take about 2 – 2 ½ hrs as well. Keep adding water.
Set side when the meat on the bones is soft. 
After 2 hrs taste that the sugar beans are soft, if they are, then you’re ready
for the next step. If not, then add a cup or so of water and cook for a further
20 mins. 
Transfer the cooked beans and lentils into a large pot. There should still be a
bit of water residue, leave it in. Generously season with salt, pepper and
garlic flakes. Then add chopped onion and grated carrots. Mix well and place
the pot on the stove on medium heat.  
In a glass jar add 1 – 1 ½ cups boiling water, 1 stock cube and the soup
powder. Pour this to the beans and lentils. A soupy texture will start to form.
Add the beef bones, stir well, cover and allow the soup to simmer on low heat
for 15-20 minutes, stirring the soup in 5 minute intervals.  
Serve the soup piping hot. You can add croutons if you like. 
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