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What's Cookin’: Koshari is an Egyptian
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Skate for Hope
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Family Day
11:00 am - 2:00 pm
Mold-Masters Sports Plex
221 Guelph Street
Georgetown, Ontario
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dish with many different variations

This is the second in our series on our
Israeli/Egyptian dinner theme.

This week’s recipe, Koshari, is a len-
til/rice/pasta dish with a spicy tomato
sauce. This is also a traditional Egyp-
tian dish— so popular in fact, that there
are many restaurants that specialize in
this one dish. I believe that originally it
contained lentils, chickpeas and maca-
roni— however there are many varia-
tions.

I have never had it in a traditional
restaurant before, so I'm not 100%
sure that I've made it correctly, but I
took a few recipes and kind of mixed
them up to get the result that I thought
was tasty. I particularly increased the
amount of sauce, as I am all about the
sauce! So if you find it a bit saucy, by
all means, hold back a bit.

I understand that it is common to
use caramelized onions as a garnish on
this dish and apparently now people
are starting to add fried liver or sha-

Lori Gysel &
Gerry
Kentner

warma meat as an additional topping.

We thought it worked nicely as a
side dish. I would eat it with blackened
fish or chicken, which I know is a very
crazy combination of cultures— but
what the heck!

I also ended up with this in my
lunchbox for the next couple of days—
a very nice change and reheats nicely,
even if the presentation isn't as great as
the first time!

Have fun and keep cooking!

Email questions and comments to
Lori and Gerry at whatscookin@
independentfreepress.com

Koshari— lentils and

Ingredients
¢ 1/2 cup lentils
¢ 1/2 cup white rice
¢ 1/2 cup uncooked orzo pasta
e 2 large onions, diced
¢ 2 tablespoons olive oil
¢ 4 cloves garlic, crushed
¢ 4 tsp cumin
® 4 cups tomato sauce
® 1/2 cup cilantro, chopped
¢ 1/2 tsp crushed red pepper
or teaspoon hot sauce
e salt and pepper to taste

Method

Place lentils in saucepan and bring
to a boil. Allow to simmer on low for
30 minutes, or until tender. Drain and
set aside.

While lentils are cooking, also cook
white rice in 1 cup of water, or ac-
cording to package directions. Once
cooked, set aside.

Mike Francis, Agent
123 Main Street South
Georgetown
905-877-9652
www.mikefrancis.ca

Phil Karda Ins Agcy Ltd
Phil Karda, Agent
174 Guelph Street

(Georgetown
905-873-1833

rice in tomato sauce
:

Also, cook orzo until al dente. Drain
and set aside.

In a large sauté pan, heat oil on me-
dium heat. Sauté onions until browned.
Add garlic and cook for two more min-
utes. Add cumin and mix well.

Add tomato sauce and simmer sauce
for 10 minutes. Add cilantro and mix
well.

Season sauce with salt and pepper.

Mix lentils, rice and orzo together.
Place a serving of lentil mixture on a
plate and cover with sauce. Sprinkle
red pepper on top and serve.

Make sure your retirement savings always keep working for you. We can help
with RRSPs and more. Get started now by giving one of us a call today.

Lora Greene CIP CFP, Agent
211 Guelph Street, Unit 6
Georgetown
905-873-1615
www.loragreene.ca

www.philkarda.com
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Consult your tax or legal advisor for specific advice.
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