Lentils and Orzo with Veggies

by Barb Szyszkiewicz Makes 4 servings

Ingredients

2 TBSP olive oil for the pan dash of crushed red pepper
2/3 cup carrots, sliced salt to taste

1/2 onion, diced 1 TBSP tomato paste

1 clove garlic, grated 1cup dry green lentils

1/2 cup cherry tomatoes, cut in half 3 cups vegetable broth

1/4 tsp dried thyme 1/2 cup orzo

1/4 tsp dried oregano 3 cups spinach

1/4 tsp dried rosemary 1/2 fresh lemon

1/4 tsp black pepper

Directions

Heat oil in a large skillet. Add carrots and onion.
Sauté until caramelized slightly. Add garlic,
tomatoes, spices, and tomato paste. Stir.

Add in lentils and 2 cups of the broth. Cook until
lentils begin to be tender, then add in orzo and up
to 1 cup additional broth. Stir often as the orzo
cooks.

When orzo is nearly done, add in spinach and
cook until wilted.

Top with a squeeze of fresh lemon.
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