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Green Lentil Shakshuka

Servings Active Time Total Time
4 to 6 10 minutes 45 minutes

Ingredients:
1 cup dry green lentils (200 g) 2 ea large ripe tomatoes (400 g)
1/4 cup extra virgin olive oil (57 g) 14 oz canned crushed tomatoes (400 g)
1 ea large onion, thin sliced (250 g) 1/2 ea jalapeno, thinly sliced
1 ea bell pepper, thinly sliced (180 g) 1/2 tsp kosher salt
3 ea garlic cloves, minces 1/4 tsp freshly ground black pepper
1 1/2 tsp ground cumin pinch cayenne pepper
1 1/2 tsp ground sweet paprika 12 ea large eggs

1 bunch cilantro, coarselly chopped

Directions
Preheat oven to 375 F.

Bring 6 cups of water to a boil in a medium saucepan.  Add dry lentils and lower to a simmer.  
Cook until just tender, about 20 minutes.  Mix in a pinch of salt and set aside until needed.

Meanwhile, heat olive oil in a large skillet or flame proof casserole over medium heat.  Add 
onions and bell pepper and toss to coat with oil.  Lower heat to medium, and cook, about 15 
minutes, until soft.  

When the onion-pepper mixture is soft, add garlic, cumin and paprika, and cook until fragrant, 
about 1-2 minutes. Stir in diced tomatoes, crushed tomatoes, and jalapeno.  Let it cook for 15-
20 minutes, until the diced tomatoes have softened and the sauce has thickened slightly.  Season 
with salt and pepper, and cayenne if you prefer more heat.

Drain the lentils and add them to the sauce.  Reheat, and taste the sauce, adding more salt and 
pepper if needed.  Mix in a handful of chopped cilantro, reserving some for garnish.  

Carefully crack eggs directly into the skillet, or divide the sauce equally into 6 individual 
casseroles and crack two eggs in each one.  Bake 8-12 minuets if you like your eggs runny, or 
longer if you like your eggs more well done.  Garnish with reserved cilantro and serve.


