Braised cucumber with tender lentil balls
 Preparation time: 30 minutes
Cooking time:

45 minutes

Total time:

75 minutes

 Portions: 3

Ingredients (serves 2-3)
For the awesome vegan lentil balls (24 balls)
30 g (1 oz) ground flax seed
150 g (5.2 oz) brown lentils
Salt
1 onion
1 clove of garlic
3-4 mushrooms (optional, but hey make the dumplings/balls juicier)
75 g (2.6 oz) fine oats
2 tsp. hot mustard
1 tbsp. paprika powder
Optional: 1 small tsp. smoked paprika powder
1 small tsp. cumin
Pepper
1 tbsp. olive oil
For the braised cucumber
1 "Schmorgurke" - a special kind of cucumber (see photo)
1 onion
1 small clove of garlic
1-2 tbsp. vegetable oil
A small shot of white wine
250 g (8.8 oz) silken tofu
2 heaped tbsp. yeast flakes (optional)
1 tsp. hot mustard
Salt
Pepper
1 tbsp. light miso paste* (Shiro Miso)
1-2 tbsp. apple vinegar
3 tbsp. unsweetened soy yoghurt
A bunch of fresh dill

Instructions (25 minutes preparation + 25 minutes cooking time for the lentils + 20 minutes baking time)
1. Mix flax seeds with 4 tbsp. of water and let it sit till you use them.
2. Rinse lentils and simmer with 550 ml (18.5 oz) lightly salted water for about 25 minutes. Add some more water if necessary. After cooking, let the
lentils swell for 10 minutes and drain off excess water. (Cooking time and water quantity can vary depending on the type of lentils. Please follow the
package instructions).
3. Peel and chop onions and garlic clove. Clean and chop the mushrooms. Preheat the oven to 200 °C/ 392 °F fan and cover a baking tray with
parchment paper.
4. Finely grind the oat flakes in a blender to flour. Add the cooked lentils, the flax seeds, mushrooms, diced onions and garlic, 2 tap. of hot mustard,
sweet and smoked paprika powder, cumin, as well as a large pinch of salt and pepper and 1 tbsp. of olive oil and puree the ingredients.
5. Form small balls with your hands and place them on the parchment paper. This works best if you wash your hands and dry them superficially. Your
hands should not be wet when forming the balls, but slightly moist (repeat this process in between).
6. Bake lentil balls in the oven at 200 °C/ 392 °F fan for 20-22 minutes.
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7. Then prepare the cucumber. Cut off the ends of the cucumber, peel and halve the cucumber and scrape out the seeds with a spoon.
8. Cut the cucumber halves into cubes. Peel onion and garlic clove and slice finely.
9. Heat 1-2 tbsp. oil in a frying pan. Sauté the onion and garlic cubes for 2-3 minutes and then deglaze with a small shot of white wine (optional, can be
omitted). Then add the cucumber chunks and pour on approx. 120 ml water. Because the cucumber pieces should "stew/braise", not fry. Put the lid
on the pan or cover the pan with a large plate while simmering. Let the cucumber braise in this way for about 8 minutes.
10. Puree silken tofu, yeast flakes, 1 tsp. of hot mustard, a pinch of salt, pepper and 1 tablespoon of miso paste (you can also use 1 tbsp. soy sauce
instead) in a blender. Pour the silken tofu sauce over the cucumber in the pan and stir well. If necessary, add more water and let the cucumber braise
for another 5-7 minutes until the pieces are pleasantly soft. Season the braised cucumber with 1-2 tbsp. apple vinegar (or use lemon juice). Season to
taste with salt, lemon juice (and mustard).
11. Finally, mix the pieces of cucumber with 3-4 tbsp. unsweetened soy yoghurt. Wash a small bunch of dill, chop and mix in. Add the lentil balls to the
braised cucumber, warm briefly and serve sprinkled with fresh dill. Enjoy!
Tip: Would you like the cucumber to be even creamier? Then thrust aside the cucumber chunks in the pan, pour about 150 ml of plantbased
milk into the middle of the pan and quickly stir in a tsp. of cornflour. Then mix everything well and dilute the consistency with the
plantbased milk as desired.
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