
Buttery Lentils and Potatoes (Vegetarian) 
As a Main Dish, Serves 4 to 8. (Takes <1 hr). This dish is a winner to 

accompany “Hurry Up Chicken” & rice. As a side dish it can serve 12 to 16. 

Recipe makes 1L. I tripled the recipe to make 3L for the Bowl & Curl. It 

made a full crock pot. 
1. Combine the lentils, liquid, and 

curry powder in a medium saucepan 

over medium-high heat and bring to 

a boil.   

 

 

2. Turn the heat down to medium-low 

so that the mixture bubbles gently, 

cover partially, and cook, stirring 

occasionally, until the lentils start to 

absorb the water a bit, about 15 

minutes 

 

3. Add the potatoes and cover the pan 

completely.   

 

4. Cook undisturbed for 10 minutes or 

so, stir gently.   

 

5. Add butter and check to make sure 

the lentils aren’t too dry.  If they 

are, add a little more liquid.  Add 

salt as the lentils become tender. 

 

6. Cover and continue cooking until 

the lentils are soft and beginning to 

turn to mush and the potatoes are 

tender at the center, another 5-10 

minutes; add liquid if necessary.  

The mixture should be moist but 

not soupy.   

 

7. Add lots of black pepper, stir, then 

taste and adjust the seasoning and 

serve, garnished with yogurt and 

cilantro. 

1 Cup Dried brown lentils, washed and 

picked over 

3-1/2 Cups,  (1 can coconut milk + 1 .5 

Vegi  stock), plus more if needed  

1 Tbsp. Curry powder 

 

 

 

 

 

 

 

2 Medium Starchy Potatoes, peeled and cut 

into large chunks (I usually use 3 spuds.) 

 

 

 

 

2 Tbsp. Cold Butter 

Salt  

 

 

 

 

 

 

 

Taste, taste, taste. 

1tsp to 2 tsp Lemon juice, sphere of stem 

ginger in syrup-diced + some syrup. 

Twenty, halved seedless grapes. 

 

Freshly ground pepper 

 

Yogurt for garnish or to stir in. 

Chopped fresh cilantro leaves for garnish  
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