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One-Pot Spiced Lentils
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DIRECTIONS
INGREDIENTS (4-6 servings) 1.Saute the carrots:
* 2tablespoonsolive oil Heat the oil in a large saucepan over medium-high
* 3 medium carrots, peeled and cutinto  heat. When the oil is shimmering, add the carrots, 1
1/2-inch pieces teaspoon salt, and black pepper. Shake the pan every
* 1ltablespoonkoshersalt, divided,orto 30 seconds or so to keep the carrots moving.
taste 2. Add the lentils:

¢ 3/Ateaspoon ground black pepper
e 2cupsdrylentils
e 1 (14-ounce) can diced tomatoes in

After 4 minutes, the carrots should have some nice
browning at the edges. Add the lentils and stir to coat

tomatojuice them with oil.
e 4cupswater 3. Add the tomatoes, water, and cumin:
e 1tablespoon ground cumin, optional Add the tomatoes and water. Swish some of the water
* Chopped fresh parsley, optional around in the tomato can, which will help you get all

the tomato goodness into the pot. Add the cumin

(optional) and the remaining 2 teaspoons of the salt (or
w to taste) to the pan and stir.
4. Cook the lentils and serve:
Cover the pan, bring the lentils to a boil, then reduce
the heat to medium-low and let simmer for 50 to 60
minutes or until the lentils are tender, stirring them
ear every 10 minutes. If the lentils get very thick before
they’re fully cooked, add a little more water. Season to
taste, and serve garnished with finely chopped parsley,
if using.




