
A deliciously hearty veggie hotpot, made with 
lentils, mushrooms and plenty of tasty vegetables. 
Gently simmered with porcini mushrooms, garlic, 
rosemary and oregano for a rich, savoury flavour, 
then topped with slices of sweet potato and baked 
until golden.

For an extra finishing touch, sprinkle the hotpot with 
grated cheese before baking. Served with peas and a 
slice of bread, it makes a delicious, satisfying meal that’s 
perfect for growing appetites.

900ml of water

130g of dried dark puy lentils 
(or French lentils) 

25g of nutritional yeast 
(optional)

1tsp of dried oregano

½ tsp of ground black pepper
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Please note: This recipe is correct at the time of publication on 10/08/2026.  
As we are continuously improving our recipes, it is essential to check the label on the dish packaging. 

Ingredients

a glug of oil

2 white onions - chopped

1 punnet of mushrooms - finely 
chopped

2 carrots - grated

1tbsp of tomato puree

veggie hotpot
for a family of 4

Recipe

Method

Heat oil in a wide, deep pan over medium heat and cook the onions until soft.

Add the mushrooms and carrots and cook until tender and lightly golden.

Mix through the tomato paste.

Add the passata, water, lentils, nutritional yeast, oregano, black pepper, dried porcini and rosemary 
leaves.

Simmer gently for at least an hour until reduced and flavourful.

Whilst the hot pot base is simmering, bring a large pan of water to a gentle simmer and cook slices of 
sweet
potato gently for a few minutes until just tender, then set aside.

Preheat oven to 180°C.

Once ragu and sweet potato slices are ready, place ragu in an ovenproof baking dish on base and 
top with slices of sweet potato (chance to add your optional grated cheese).

Bake in oven until sweet potatoes are cooked with some crispy edges.

Serve with peas and bread.

10g of dried porchini - 
chopped

1 sprig of rosemary leaves - 
chopped

2 big sweet potaoes - peeled 
and thinly sliced
 
grated cheese (optional)


