Lentil Chili NON Carne

My inspiration for this meal is I like spicy food, but I don’t like substitute meat options like Quorn or soya. This recipe uses lentils and is super tasty!

Lentil Chili Non Carne is an easy delicious vegetarian (and vegan) recipe. It doesn't take long to cook, It uses lentils instead of meat or substitutes. It is nutritious and fills you up!  My family devour it in seconds. This chili non carne can be served with rice, jacket potato, pasta and my most favourite crispy potato wedges. 

Information when I cooked the chilli non carne:  

Ingredients: 

1 tbsp oil
2 large onions, finely chopped
2 large carrots grated 
5 garlic cloves, finely chopped or crushed
1 tbsp ground cumin
1 tbsp ground coriander
¼-1tsp chili powder depending on how spicy you want it 
4 x 400g tins green lentils, drained
2 x 400g tins kidney beans, drained 
2 x 400g tins chopped tomatoes
2 vegetable stock cubes, crumbled
2 sticks of celery 
1 sweet pepper 

(You can adapt this recipe however you want, swapping out carrot for courgette and peppers for mushrooms or putting more veg or spice in if you prefer it spicier. I don’t really like mushrooms so I have adapted the recipe to fit my whole family's likes and dislikes.)
 
Method: 

1. Heat the oil in a large saucepan over a medium heat then add the onions and the grated carrot and cook, stirring regularly, until slightly softened (about 5 minutes.)

2.  Add the garlic and spices and stir for 30 seconds or so until the aroma hits. 

3. [bookmark: _GoBack]Add the remaining ingredients, along with a tinful  (using one of the empty tins) of water. Increase the heat and bring up to the boil, then reduce the heat to low and let the chilli slowly simmer for 20 -30 minutes until thick. Season with salt and pepper and then serve 
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