TURKISH LENTIL BALLS
(MERCIMEK KOFTESI)

©@EVERYONESHARVEST  TOTAL TIME: 20M
SERVINGS: 4 - 6 CALORIES: 745 CAL
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INGREDIENTS DIRECTIONS

. 126”“ I [l 1.Rinse lentils and quinoa, then add to pot with water and salt.

e 1cup quinoa . . . . .

« 6 cups water Bring to boil, then reduce to simmer for 15 minutes. Lentils

o Vatspsalt should be very tender and falling apart; quinoa should be

- emplEL tender. There should be no cooking liquid left. Set aside.

« 6 scallions, sliced, whites and )
areens separated 2.In a small sauce pot, heat EVOO. Once hot, add green onion

« 1 thsp tomato paste whites. Saute for 5 minutes.

* 3 thsp red pepper paste,or 3.Add tomato paste and pepper paste. Saute for 1 minute.
Turkish red pepper paste )

« 1tsp ground cumin 4.Turn heat off and add cumin, red and black pepper, and salt.

« Y2 tsp crushed red pepper.or 5 |n a large bowl, add: lentil-quinoa mix, pepper oil, and parsley-
Aleppo . .

« Y tsp ground black pepper scallion greens, and lemon zest. Also add in your tomato paste
and salt mixture. Mix well.

. 1hb”“““d°f Italian parsley, 6.Form into balls, and serve with a squeeze of zested lemons on
choppe

« 2 lemons, zested a bed of arugula, and garnished with matchstick radish and
e sumac, optional sumac.





