
Pasta with Red Lentil and Roasted Red Pepper Sauce 
with wilted Spinach 

Ingredients to serve 4-6:

1 lb curly pasta
1 cup dried lentils
2 large red bell peppers
1/2 cup sun-dried tomatoes, roughly chopped
2 tsp tomato paste
10 ounces baby spinach
1 sweet onion, roughly chopped
3 cloves garlic
1 bayleaf
1/2 juice of squeezed lemon
3 teaspoons Greek seasonings (I love Penzeys)
2 teaspoons smoked paprika
2 teaspoons crushed red pepper (adjust to taste)
4 tablespoons olive oil, plus more for serving if desired
kosher salt and pepper to taste
Basil leaves for serving
Grated Romano, for serving

Directions:

Preheat oven to 400. Line a baking sheet with foil and cut peppers lengthwise, seed, and place on 
baking sheet cut side down. Roast for about 40 minutes until skin chars and blisters. Remove from 
oven and allow to cool completely wrapped in foil so skins sweat off. 

Meanwhile, place lentils in 6 cups of water with bayleaf and bring to a boil. Season water with a bit of 
salt, cover and simmer for about 40 minutes until tender. 

In a medium saucepan, heat 2 tablespoons of oil, add onion, garlic, sun-dried tomatoes, tomato paste 
and garlic. Sauté on low for 20 minutes stirring frequently until very tender. Season with salt and 
pepper and greek seasoning. 

Drain lentils, reserving about a cup or two of cooking liquid and discard bayleaf. Place lentils in food 
processor. When peppers have cooled, remove skin and place flesh in food processor along with 
lentils and sautéed onion mixture. Add smoked paprika, lemon juice and remaining 2 tablespoons of 
olive oil. Season with salt and pepper and crushed red pepper (according to heat preference). Pulse 
until very smooth adding reserved cooking liquid as necessary to achieve a creamy sauce. 

Cook pasta according to package directions to al dente. Drain pasta, reserving another cup or two of 
liquid from pasta. Return pasta to cooking pot, combine lentil sauce with hot pasta, toss in spinach to 
wilt, and add pasta liquid to pot to thin sauce as needed (Sauce will thicken as it cools). 

Divide pasta in bowls, serve with grated Romano and basil and enjoy!


