SPICY ROOT & LENTIL CASSEROLE

Serves 4

Ingredients:
- 2 tablespoons organic olive oil

- 1 locally grown British onion, chopped
- 2 garlic cloves, crushed and finely chopped
- 700g locally grown British potatoes, peeled and cut into chunks
- 4 locally grown British carrots, thickly sliced
- 2 locally grown British parsnips, thickly sliced
- 1 teaspoon cumin

- 1 teaspoon turmeric
- 1 teaspoon paprika

- 1 litre vegetable stock

- 100g red lentil
- Handful fresh coriander, roughly chopped
Heat the olive oil in a large pan, and cook the onion and garlic over a medium heat for 3 to 4 minutes until softened. Tip in the potatoes, carrots, and parsnips. Turn up the heat and cook for 6 to 7 minutes until the vegetables are golden.

Stir in the cumin, turmeric, and paprika. Pour in the vegetable stock and bring to the boil. Reduce the heat, add the lentils, cover and simmer for 15 to 20 minutes until the lentils are tender and the sauce has thickened.
Sprinkle over the coriander and serve with naan bread and low fat yoghurt.
