                             Roasted Carrot and Red Lentil Ragout

1 ½ pounds carrots, peeled 
5 tablespoons olive oil
Salt and freshly ground pepper, to taste
1 medium onion, sliced
1 ½ teaspoon chili powder, and if you like it hot, use ancho and/or chipotle chili   powder
¼ teaspoon cayenne pepper
1 cup red lentils
5 cups chicken stock or vegetable broth

1. Preheat the oven to 450 degrees. Lay the carrots in a roasting pan and toss with 3 tablespoons olive oil. Season with salt and pepper. Roast for about 20 minutes, then turn the carrots and add the onions. Roast until the carrots are brown and tender, about 15 minutes more. Let the carrots cool, then cut them into a ¼-inch dice or, if you like the pieces a little larger, a ½-inch dice.
2. In a large saucepan or Dutch oven, heat the remaining two tablespoons of oil. Add the carrot-and-onion mixture, the chili powder, and the cayenne pepper. Cook, stirring, for about 1 minute, then add the lentils. Add the stock or broth and simmer, stirring occasionally, until the lentils are soft and falling apart. This will take about 20 minutes. Taste and adjust seasonings. Serve over rice or as a thick soup.
Serves 6


