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Zucchini, Squash and Lentil Dahl
Season:  Summer
Type: Main meal
Difficulty:  Easy
Serves: 30-40 tastes 
Fresh from the garden: zucchini, squash 
	Equipment:

· Chopping board
· Knife

· Large sauce pan 
· sieve
· Wooden Spoon

· Measuring cup
· Measuring spoon


	Ingredients:

· 2 cups red lentils
· 500g squash

· 500g zucchini

· 2 onions

· 3-4 cloves garlic

· red chilli (optional)

· 2 tbs mild curry powder

· ¼ cup tomato paste


What to do:

1. Wash lentils under cold water.
2. Peel tough skin and cut zucchini and squash into 2cm cubes.
3. Finely chop red onion and garlic.
4. If using, add a little finely chopped red chilli with seeds removed.
5. Measure curry powder and tomato paste.
6. Add everything to the large saucepan, then add 6 cups water.
7. Bring to the boil, then reduce to medium-high heat and simmer uncovered for 15 minutes or until lentils and vegetables are soft and porridge-like. If it’s too soupy, increase heat to high and cook longer while stirring. If too thick, add more water.
8. Clean up and help set tables while cooking.
