Creamy Thai Lentils with Sweet Potatoes
Serves 6-8
Ingredients

1 lb lentils, rinsed

5 cups vegetable broth

2 large sweet potatoes

1 tsp turmeric

3 TBS oil

1 TBS butter

5 cloves garlic

1 onion

1-9 oz bag spinach

2 jalapeños

1 TBS fresh minced ginger

1-14.5 oz can diced fire roasted tomatoes

1 1/4 cups coconut milk

Salt and pepper, to taste

Cilantro, to garnish

Instructions
1. Peel and cube the sweet potatoes, and add them to the pot along with the broth and rinsed lentils.

2. Bring it to a boil, then simmer over low heat for 30-40 minutes, or until the lentils and potatoes are almost done cooking (soft but still holding their shape). Stir a few times to make sure the lentils don’t burn to the bottom of the pot, and add extra water as needed.
3. Add the turmeric, tomatoes, and minced ginger, and cook for another 10 minutes, adding extra liquid if needed.

4. Slice the onion, mince the garlic, and de-seed and mince the chilies.

5. Heat the oil and butter in a large skillet. Cook the onion, garlic and chilies until softened. Add the spinach, and stir until just wilted.

6. Add the veggies to the pot of lentils along with the coconut milk. Stir until evenly incorporated and heated through.

7. Taste and season, and serve garnished with cilantro (by itself or over rice).

