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Cheese and Lentil Sli ce      Pre heated oven: Gas 5, 375f, 109c,170 fan     Ingredients    2 25 g Red lentils (washed)   4 5 0ml water    1 vegetable or chicken stock cube (the jelly type)   1 large onion finely chopped    1 tablespoon oil    1 clove of crushed garlic   25g Bread Crumbs    1   large   egg   100g Strong grated cheese   (Cheddar , Parmesan , blue chee se)   Optional: splash  of Mala w i qde  Gold  about   3 tsp  depend ing   on taste / 3 or  4 tsp of Eswatini pick le chose  one of your ch oi ce.    Freshly milled black pepper and salt to taste.    Method   Place the water, lentils and stock in a large pan and bring to the boil, turn the heat down and simmer  stirring occasionally until all the wat er has been taken up by the lentils and the lentils are very soft and  not recognisable as a lentil anymore , a little more water may need to be added to achieve  a soft  mixture.   Whilst the lentils are cooking fry the chopped onion and garlic in a little oil  until soft and  translucent, if you are using peppers and/ or mushroom s   cook them along with the onion and garlic.    Give the lentils a good mix and make sure they resemble a smooth mash type consistency add in the  onions  etc. T ast e, n ow add the salt and pep per but keep tasting as most pulses take quite a bit of salt  but not very nice when over salted ,   a dd at this point any herbs or spices   or the hot sauce  Eswatini  pickle   Whilst the mixture is still warm crumble in the cheese and mix well, meanwhile beat the egg   and  stir   into the lentil a nd cheese mixture.    Pour the mixture into a greased tin or baking dish, a  Swiss   roll tin is good if you want to make a  shallow  handy buffet dish or a greased cake tin if you want to make a main course which will cut into thick  wedges. Bake in a  pre - heated   oven for about 40 minutes or until the top is beg inning   to brown and  bubble. Do not over bake as the slice will become dry especially if you are making the thinner version.   
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Cheese and Lentil Slice 



Pre heated oven: Gas 5, 375f, 109c,170 fan



Ingredients 

225g Red lentils (washed)

450ml water 

1 vegetable or chicken stock cube (the jelly type)

1 large onion finely chopped 

1 tablespoon oil 

1 clove of crushed garlic

25g Bread Crumbs 

1 large egg

100g Strong grated cheese (Cheddar, Parmesan, blue cheese)

Optional: splash of Malawiqde Gold about 3 tsp depending on taste/ 3 or 4 tsp of Eswatini pickle chose one of your choice. 

Freshly milled black pepper and salt to taste. 

Method

Place the water, lentils and stock in a large pan and bring to the boil, turn the heat down and simmer stirring occasionally until all the water has been taken up by the lentils and the lentils are very soft and not recognisable as a lentil anymore, a little more water may need to be added to achieve a soft mixture. Whilst the lentils are cooking fry the chopped onion and garlic in a little oil until soft and translucent, if you are using peppers and/ or mushrooms cook them along with the onion and garlic. 

Give the lentils a good mix and make sure they resemble a smooth mash type consistency add in the onions etc. Taste, now add the salt and pepper but keep tasting as most pulses take quite a bit of salt but not very nice when over salted, add at this point any herbs or spices or the hot sauce Eswatini pickle

Whilst the mixture is still warm crumble in the cheese and mix well, meanwhile beat the egg and stir into the lentil and cheese mixture. 

Pour the mixture into a greased tin or baking dish, a Swiss roll tin is good if you want to make a shallow handy buffet dish or a greased cake tin if you want to make a main course which will cut into thick wedges. Bake in a pre-heated oven for about 40 minutes or until the top is beginning to brown and bubble. Do not over bake as the slice will become dry especially if you are making the thinner version. 

Serve at room temperature with a fresh chopped salad.  It is also fabulous served as a ‘pate’ style dish with French bread or crackers.  

If you want to try this with other cheeses, please do so but make sure you use a good tasty cheese, quality over quantity is key. 





This is something that is versatile and so very useful. It can be vegetarian or not, it can be a main course or a starter, it’s a fabulous buffet table dish and perfect for a picnic. Made deep dish or shallow eaten hot or cold the result is incredibly tasty.

As with most of my recipes I would like to think that you added other ingredients to make the dish your own, you could add diced peppers, cooked mushrooms, or a touch of chili flakes to this slice. 




