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This simple, speedy curry is prepared using a store-cupboard ingredient - ready cooked tinned Puy lentils.
The lentils combine with ginger, garlic and spices and are then topped with hard-boiled eggs for a filling,
hearty meal that is sure to please all the family.

Ingredients:

6 eggs
2 x 400g tins of Puy lentils, drained
1 onion
3 garlic cloves
1 5cm piece root ginger
2 tomatoes
1 tbsp. garam masala
1/2 tsp. chilli powder or dried chilli flakes
4 tbsp. water
Oil to fry

Directions:

1. Hard boil the eggs - place them into a pan of cold water and bring to the boil before cooking for ten
minutes. Remove from the pan and put into a bowl of cold water. Set to one side whilst you cook the curry.

2. Finely chop the onion and mince the garlic and ginger. Roughly chop the tomatoes.

3. Heat some oil in a heavy pan and fry the onion until it softens but does not brown. Add the garlic and
ginger and fry for another minute. Add the tomatoes and spices and cook on a low heat for another five
minutes.

4. Add the lentils and the water to the pan and cook for another five minutes or so.

5. Whilst cooking, peel and slice the eggs. Serve the curry in bowls with the eggs arranged on top.
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