RECIPES are lived
experiences

4 tablespoons olive oil
‘Garnish: 2 large onions, sliced in half-moon sha|

2 tablespoons olive oil

eantime, sauté 2 large onions (chopp d) in ofl. Season W
__pepper, and % tsp. allspice. Set aside until lentils are ready.
Yhen add the rice, & tsp. sal :
a ‘onion mixture to the boiled
Remove to serving platter (with rim) and cool.
For gamish, fry the half-moon stices of onions in oil until a dark
almost scarmelized”. Spread evenly over top of lentil-rice
room temperature; good cold in sandwiches. Yield: 6 serv
For the meal: accompany with cabbage salad made with a lemo
dressing; black olives (Calamata); feta chees e and pita brea

t, % tsp. pepper, and Y tsp. pi
Jentils and cook for another 20 mir
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