Lentils and Small Shells

Serves 4

8 cups water

Salt and pepper, to taste

2 cups green lentils

4 tablespoons chopped fresh parsley

2 cloves garlic, chopped

1/4 cup top-quality olive oil

1 cup small pasta shells or soup mac

1. In a large saucepan, combine the water and a large pinch of salt. Bring to a boil. Add the lentils, partially cover the pan, and simmer for 15 minutes.

2. Add 2 tablespoons of the parsley, garlic, and olive oil. Recover and cook over low heat, stirring occasionally, for 10 minutes.

3. Add the pasta and continue cooking for 10 minutes more or until the pasta and lentils are tender. (Total cooking time is 35 minutes.) Let the mixture sit for 10 minutes. Stir over medium heat until it is hot again. Sprinkle with the remaining 2 tablespoons parsley.
