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DRY LENTILS
Ingredients and Applications

Lentils (Lens Culinaris), named for their characteristic
lens shape, are a member of the pulse family that offer
a range of nutritional benefits and culinary applications.

There are a wide variety of lentils,

in colors including yellow, red-orange,
green, brown and black. Red, white
and yellow lentils have their

skins removed in a process called
decortication. Many lentil types Whole/
come in large and small varieties Decorticated
and are sold in many forms, with or
without the skins, whole or split.

Cooking lentils is relatively easy compared to other pulses. Soaking is not necessary and cooking
takes a shorter time than many other pulses, ranging from 5 to 40 minutes. Cooked lentils can
be stored in the refrigerator or freezer for later use.

Canning

Canning processes vary according to variety, size and period of maturation of pulses. Canned
lentils can be found in most grocery stores, which can be a convenient option for meal
preparation and baking use.

Frying or Roasting

Lentils are soaked for three hours in water that is held at room temperature. Lentils are then
rinsed and drained to remove excess water. When fried, lentils perform differently than dry peas
or chickpeas. Because lentils are not as susceptible to thermal shock, a single temperature zone
may be used. A temperature of 356 degrees F (180 degrees C) is used to quickly decrease the
moisture content in the lentils. The required frying time tends to be very short. Final moisture
after frying should be 1-2%.

SOAK in room RINSE and FRY at 356°F/180°C or
temperature water DRAIN ROAST at 257°F/125°C
for 3 hours

-/ -

Small Brown

French Green




