Lentil Almond Stir-Fry Recipe

I used some fun marble-sized purple potatoes in this version, but you can use whatever smaller, new potatoes you come across. Just try to avoid big, starchy potatoes here. Also,.
Mint sauce (optional)
1 cup fresh mint leaves
1/2 Serrano Chile pepper, de-veined and seeded
2 tablespoons olive oil
pinch of salt
a touch of sugar, or honey, or agave nectar
1 tablespoon lemon juice

extra-virgin olive oil
6 to 8 very small new potatoes, cut into 1/2 pieces
2 cups cooked brown or black lentils
12 Brussels sprouts, trimmed and quartered
1/4 cup sliced almonds, toasted

1/3 cup plain Greek yogurt, thinned out with a bit of water, and salted with a pinch of salt

2 dates, pitted and chopped

Start by making the mint sauce. Combine the mint leaves, Serrano, olive oil, salt, sugar, and lemon juice in a food processor (or blender). Give it a few pulses, just enough for the mint to break down a bit. Taste, adjust for your tastes (more Serrano? salt?) - set aside.

Now cook the potatoes along with a generous splash of olive oil and pinch of salt in a large skillet over medium heat. Cover the skillet and let the potatoes cook through; this will take five minutes or so. The water in the potatoes will help steam and soften them. When the potatoes are just cooked through (not mushy or falling apart) remove the lid and give them a good toss. Turn up the heat to medium-high and stir every minute or so (a spatula helps) until the potatoes look a bit golden. Stir in the lentils, and cook until heated through. Turn the potatoes and lentils out onto a large plate and set aside.

Now cook the brussel sprouts using the same pan. Heat another splash of olive oil in the skillet over medium heat. Don't overheat the skillet, or the outsides of the Brussel sprouts will cook too quickly. Place the sprouts in the pan (single-layer), sprinkle with a pinch of salt, cover, and cook for a few minutes; the bottoms of the sprouts should only show a hint of browning. Cut into or taste one of the sprouts to gauge whether they're tender throughout. If not, cover and cook for another minute or two. Once just tender, uncover, turn up the heat, and cook until the flat sides are deep brown and caramelized. Add the lentils and potatoes back to the skillet and add most of the sliced almonds. Turn out onto a large platter and drizzle with some of the yogurt and mint sauce*. Top with the remaining almonds and the chopped dates.

Serves 2-3.
Grilled Polenta Crackers with Roasted Pepper Salsa


Ingredients 8 servings

· 1 tube, 24 ounces, prepared polenta, plain or sun-dried tomato flavor, cut into 1/2-inch slices

· 1/4 cup extra-virgin olive oil, eyeball it

· 3 roasted red peppers, drained well, 1 large jar, 16 ounces

· 1/2 cup kalamata black olives, pitted

· 2 tablespoons capers

· 3/4 cup flat-leaf parsley, a couple of handfuls

· 1/2 white onion

· 1 clove garlic

· 1/2 teaspoon red pepper flakes

Directions

Preheat grill pan to high. 

Slice polenta and brush lightly with oil. Grill 2 or 3 minutes on each side to score the cakes and warm them. 

Place peppers, olives, capers, parsley, onion, garlic and red pepper flakes in processor and pulse the power to chop salsa. Top polenta with spoonfuls of salsa and serve. 

Roasted Beet and Blood Orange Salad with Spicy Greens

1 1/2 pounds medium gold beets
1 1/2 pounds medium red beets
Extra virgin olive oil
Salt
Freshly ground black pepper
6 small blood oranges

Blood Orange Sherry Vinaigrette (recipe follows)
1/4 pound baby arugula
1/4 pound baby spinach
1/4 cup sherry vinegar
1/4 cup finely chopped chives

Preheat the oven to 400 degrees.

Trim the tops and roots from the beets and wash well. Place the red beets on a piece of foil large enough to fold over and seal. Drizzle with olive oil and season with salt and pepper. Seal the foil and repeat with the gold beets. Place both foil pillows on a sheet tray and roast in the preheated oven for 1 to 1 1/2 hours until the beets are tender when pierced with a knife. Allow the beets to cool and then peel.

While the beets are roasting, peel the oranges with a serrated knife and remove all of the white pith. Slice into rounds 1/4-inch thick. Remove the pips and reserve the slices in the refrigerator unless you will be using them within 2 to 3 hours.

Prepare the Blood Orange Sherry Vinaigrette (below).
Wash the arugula and spinach well and spin dry. Mix the greens together and reserve covered with a damp towel in the refrigerator.

Cut each peeled beet into eight wedges. Keep the red and gold beets separate or their colors will bleed together. Toss each color with 2 tablespoons of sherry vinegar; season with salt and pepper. Allow the beets to marinate for at least 1 hour or overnight.

In a large bowl, toss the beets and their juices together with enough vinaigrette to coat; add the orange segments and toss gently so that they don't break up.

Drizzle the greens with vinaigrette to moisten and toss with the beets and blood oranges; season with salt and pepper to taste. Garnish with the chopped chives. You may also place the greens on a large platter and serve the beets and oranges on top.

Serves 8.

Blood Orange Sherry Vinaigrette

2 small blood oranges – sub any type orange or tangerine
1 medium shallot, peeled, trimmed, and minced
2 tablespoons  sherry or apple cider vinegar
Salt
Freshly ground black pepper
1/4 to 1/2 cup extra virgin olive oil

Juice and strain the blood oranges. Measure 1/4 cup of juice.

In a medium bowl, whisk the juice with the shallots and the sherry vinegar; season with salt and pepper to taste and let the mixture marinate for 10 minutes.

Whisk in the olive oil to taste. Add more olive oil if the vinaigrette is too acidic for your palette. Adjust the seasoning to taste.

Makes 1/2 to 3/4 cup

