[bookmark: _GoBack]Lentil Spinach Salad 
-Recipe adapted from Gimme Some Oven

Serves 2 

· ½ cup uncooked green lentils (also known as French lentils)
· 8 oz. organic vegetable stock (if you double the recipe, add 8 oz. water instead of more stock)
· 2 Tbsp. olive oil
· 4 oz. shitake or cremini mushrooms, sliced
· 1 cup broccoli florets (take a head of broccoli and cut the top part into small pieces)
· ½ red onion, peeled and thinly sliced
· 2 cloves garlic
· 2 cups fresh spinach, roughly chopped
· 2 Tbsp. lemon juice, fresh squeezed (prior to juicing, zest the lemon and add set zest aside)
· ¼ cup goat cheese
· salt and pepper

***NOTE – you can do step 1 at any time and store the lentils in the refrigerator. Therefore, it is a great prep meal for on the go or if you want to make it more than once, you won’t have to worry about this step!  In the end, it is best served warm or at room temperature. 

1. Sort through the lentils and remove any little stones. Rinse the lentils in a strainer and then transfer them to a medium saucepan. Stir in the vegetable stock. Cook on medium-high heat until boiling. Reduce to medium-low and simmer for about 25-30 minutes or until tender. Drain and set them aside. 
2. Heat a large skillet over medium-high heat. Add 1 Tbsp. olive oil. Add mushrooms and broccoli and sauté for about 3 minutes. Stir in ½ Tbsp. olive oil, red onions, garlic, and a pinch of salt and pepper. Cook for another 2-3 minutes, stirring occasionally. (You want the veggies to be slightly crispy).  Remove from heat. 
3. In a large bowl, combine the lentils, vegetables, spinach, ½ Tbsp. olive oil, lemon juice, and lemon zest. Toss to combine. Serve as is, or sprinkle some goat cheese on top!

Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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