J. Rickards Winery

VEGAN RED LENTIL CURRY

Prep time: 10 min | Cook time: 35 minutes | Total time: 45 min | 12 servings
Recommended wine pairing: J. Rickards Bettino's Blend or Viognier

INGREDIENTS 2 t curry powder
1 T refined or virgin coconut oil 1 t garam masala
4 cloves garlic, minced Kosher salt or sea salt, to taste
2 inch piece of fresh ginger, peeled & grated freshly cracked black pepper, to taste
1 T minced fresh turmeric or 1 t ground dried 1 cup red lentils
turmeric 2 cup low-sodium vegetable broth
lto 2 serrano peppers, diced 1 14 oz. can crushed tomatoes
1 t ground cumin 1 13.5 oz can full-fat coconut milk
Y2 t ground coriander 3 T unsweetened creamy almond butter
Y2 t Indian red chili powder (if you are using 1 small lemon, juiced
regular chili powder which is a blend, use 1t) 2 C fresh cilantro, roughly chopped
DIRECTIONS

O Rinse the lentils in cold water until the water runs clear.

® Heat a large deep skillet or large sauce pan over medium-high heat and add the coconut
oil. Once the oil is shimmering, add the garlic, ginger, fresh turmeric (if using), and serrano
pepper and cook for 2 minutes, stirring frequently to prevent garlic from burning.

© Add the cumin, coriander, chili powder, curry powder, garam masala, salt and black
pepper and cook for 30 to 60 seconds until fragrant, tossing frequently, to prevent burning.
(If you are using ground turmeric instead of fresh, add it now with the rest of the spices.)

O Pour in the vegetable broth and use a wooden spoon or spatula to scrape up any browned
bits on the bottom of the pot. Add in the lentils and crushed tomatoes and mix well. Reduce
the heat to low and cover the pan with a lid. Simmer 20 to 25 minutes, or until the lentils are
cooked through and have mostly softened. If you find the lentils are not quite soft after 25
minutes, add a few spoons more of broth or water and cook for another5 minutes.

© Remove the lid and stir in the coconut milk, almond butter along with the salt and pepper
(to taste). Continue cooking on low heat, uncovered for 5 to 8 minutes, until the curry has
thickened and creamy.

@ Finally, stir in the lemon juice and cilantro, and turn off the heat. If you want your lentils even
creamier, use an immersion blender to lightly puree the curry.

@ Serve the curry with rice and /or naan (Indian flatbread) and garnish with additional
cilantro. Store leftovers in the fridge for 3 to 4 days.

J. Rickards Winery | 24505 Chianti Rd., Cloverdale, CA 95425 | (707) 758-3441 | www.jrwinery.com | info@jrwinery.com







Accessibility Report





		Filename: 

		Recipe ADA Red Lentil Curry - vegan.pdf









		Report created by: 

		



		Organization: 

		







[Enter personal and organization information through the Preferences > Identity dialog.]



Summary



The checker found no problems in this document.





		Needs manual check: 2



		Passed manually: 0



		Failed manually: 0



		Skipped: 1



		Passed: 29



		Failed: 0







Detailed Report





		Document





		Rule Name		Status		Description



		Accessibility permission flag		Passed		Accessibility permission flag must be set



		Image-only PDF		Passed		Document is not image-only PDF



		Tagged PDF		Passed		Document is tagged PDF



		Logical Reading Order		Needs manual check		Document structure provides a logical reading order



		Primary language		Passed		Text language is specified



		Title		Passed		Document title is showing in title bar



		Bookmarks		Passed		Bookmarks are present in large documents



		Color contrast		Needs manual check		Document has appropriate color contrast



		Page Content





		Rule Name		Status		Description



		Tagged content		Passed		All page content is tagged



		Tagged annotations		Passed		All annotations are tagged



		Tab order		Passed		Tab order is consistent with structure order



		Character encoding		Passed		Reliable character encoding is provided



		Tagged multimedia		Passed		All multimedia objects are tagged



		Screen flicker		Passed		Page will not cause screen flicker



		Scripts		Passed		No inaccessible scripts



		Timed responses		Passed		Page does not require timed responses



		Navigation links		Passed		Navigation links are not repetitive



		Forms





		Rule Name		Status		Description



		Tagged form fields		Passed		All form fields are tagged



		Field descriptions		Passed		All form fields have description



		Alternate Text





		Rule Name		Status		Description



		Figures alternate text		Passed		Figures require alternate text



		Nested alternate text		Passed		Alternate text that will never be read



		Associated with content		Passed		Alternate text must be associated with some content



		Hides annotation		Passed		Alternate text should not hide annotation



		Other elements alternate text		Passed		Other elements that require alternate text



		Tables





		Rule Name		Status		Description



		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot



		TH and TD		Passed		TH and TD must be children of TR



		Headers		Passed		Tables should have headers



		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column



		Summary		Skipped		Tables must have a summary



		Lists





		Rule Name		Status		Description



		List items		Passed		LI must be a child of L



		Lbl and LBody		Passed		Lbl and LBody must be children of LI



		Headings





		Rule Name		Status		Description



		Appropriate nesting		Passed		Appropriate nesting










Back to Top

