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Addictive Black Lentils with Spinach
★★★★★
5 from 19 reviews

author: Alexandra Staﬀord total time: 35 minutes yield: Serves 2
Adapted from Stacy Adimando’s Piatti.
Scale this recipe up as needed. I find a half cup of lentils feeds two of us and leaves us with a teensy bit of
leftovers. One cup of lentils would feed 4 people comfortably.
Labneh or burrata or Greek yogurt: The original recipe calls for burrata, which of course is delicious. I am
loving using labneh here, but if you can’t find it, you could use this lemony Greek yogurt spread: 1 cup Greek
yogurt + 1 tablespoon fresh lemon juice + 1/2 teaspoon kosher salt — this is how I’ve been making it most recently
as I haven’t been able to get my hands on labneh.
You could also use homemade ricotta, or even goat cheese whipped with some milk to thin to a spreadable
consistency.

IN G REDIEN TS
FOR T HE L EN T I L S:

• 1/2 cup black lentils (or French green lentils)
• kosher salt
• 2 tablespoons olive oil
• 1 onion, thinly sliced
• 1/4 cup white balsamic vinegar
• 5 ounces baby spinach
• labneh or burrata (one 8-oz ball) or lemony-yogurt sauce (recipe below)
• flaky sea salt, such as Maldon, for finishing
FOR T HE L EM ON Y-YO G URT SAUCE:

• 1 cup Greek yogurt
• 1 tablespoon fresh lemon juice

12/10/21, 11:24 PM

Addictive Black Lentils with Spinach | Alexandra's Kitchen

2 of 2

https://alexandracooks.com/2019/06/14/black-lentils-with-spinach-labne...

• 1/2 teaspoon kosher salt

INS TRU C TIONS

1. Place the lentils in a small pot and cover with water by at least an inch. Add a teaspoon of kosher salt. Bring
to a simmer. Simmer till done. Times will vary considerably. My black lentils have been cooking consistently in
about 23-25 minutes. If you are using French Green lentils, they’ll likely need a little more time. Taste before
draining them.
2. Meanwhile, in a large skillet, heat the oil over high heat. Add the onions and a pinch of salt. Stir. Cover the
pan and immediately turn the heat to low. I like to cook the onions super slowly for the entire time the lentils
are cooking. Open the lid to check on the onions periodically, allowing any water trapped in the lid to drip
back into the pan.
3. When the lentils are done, remove the lid from the onion pan and turn heat to medium. Add the vinegar and
cook until it reduces and becomes almost syrupy. Add the lentils and stir to combine. Add the spinach and a
pinch of salt, then turn oﬀ the heat. Leave the spinach alone for a minute or two, then use tongs or a large
spoon to incorporate the leaves into the lentils. Taste. Adjust with sea salt as needed or a splash more vinegar
if necessary.
4. To serve, smear some labneh across a plate. Spoon the warm spinach and lentils over top. Alternatively, if
using burrata, break up the ball of burrata and drop spoonfuls of the creamy cheese over top. Or, if you are
making the lemony yogurt sauce, stir together the yogurt, lemon, and 1/2 teaspoon salt until smooth; then
smear that over a serving platter, before topping it with the spinach and lentils.
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