Beluga Lentils

- serves 6 as a side dish or 4 for lunch -
I didn’t want to open a bottle of wine to use only 1/4 cup and so substituted 2 tablespoons red wine vinegar. The taste was different, I’m sure, but still very good.
Ingredients

1 1/2 cups beluga lentils
1/2 cup extra-virgin olive oil
1/2cup diced white onion
1 teaspoon thyme leaves
1chile de árbol
1/4 cup red wine
3sprigs basil
Kosher salt and freshly ground black pepper

Procedure

1. Rinse the lentils and pick through them to remove any small stones.

2. Heat a medium saucepan over medium heat for 2 minutes. Swirl in 2 tablespoons olive oil and wait a minute. Add the onion, thyme, chile, 1 teaspoon salt, and a pinch of pepper. Cook the onion, stirring often, until soft and translucent, about 5 minutes.

3. Add the lentils and 1 teaspoon salt. Cook about 2 minutes, stirring to coat the lentils in the oil and vegetables. Reduce the heat to low and add the wine. Quickly add 6 cups water and bring to a boil over high heat. Turn down the heat and simmer 25-30 minutes, until the lentils are tender.

4. Strain the lentils over a bowl. Toss them with the remaining 6 tablespoons olive oil, the basil sprigs, 1/2 teaspoon salt, and 1/3 cup of the cooking liquid. (Add more of the liquid if the lentils seem dry.) Taste for seasoning.

