Kick Ass Lentils

1 cup yellow lentils (Toor Dal)

3 strips of bacon (trim the major hunks o fat off)

1 stick of cinnamon

Sesame oil

Garlic powder

Onion powder

5-6 Malagueta chili peppers* (remove 1/3 to ½ the seeds)

salt

1 can vegetable stock

a little water

1 saucepan that has a lid

Trim fat off bacon and slice horizontally in small pieces.  

Render the bacon low to medium heat in a saucepan. Toss the cinnamon in now too.

While the bacon is cooking down use the mortar/pestle to crush up the chili peppers. They are pretty hot so take out about 1/3 to ½ of the seeds depending on how hot you like it.  The skins have wonderful flavor.  

When the bacon is done add the cup of lentils and turn heat to low.  Cook for 2 – 3 mins, stir often.  

Add the can of vegetable stock and maybe a ¼ - ½ cup of water.  

Add a good shot of onion powder and garlic powder (or use fresh garlic and saute some real onions) 

Add the chili peppers and several drops of sesame oil.  

Stir in and taste the broth. Add salt if you think it needs it.

Bring to a boil and then reduce heat to simmer and put the lid on the saucepan.

Cook covered for 25-30 mins. 

Garnish with fresh cilantro.

Optional: add a can of coconut milk and then reduce that down until the lentils are nice and creamy. YUMM-O.

*Malagueta peppers are Brazilian and very hard to find. You can get some at the Supermercado Rico on 45th and Lorain ave.  

