Alice Haidostian’s Lentil Kheema

(Lentil Patties)

3 ½ C     Chopped Sweet Onions

1/3 C     Olive Oil

5 C
   Water

2 C
   Orange lentils

1 C         Extra Fine (#1) bulgher

1 tsp
   Pepper

 Salt to taste

2 Tbl
   Cumin

½ C
   Chopped Parsley

Chop Sweet Onions very fine.  Combine onions and olive oil in large skillet and saute’ on low heat until translucent but not browned.  Browning onions will change flavor.  Non-stick skillet is preferable.

Meanwhile, in four-quart pot, combine lentil with water.  Bring to boil and then reduce to simmer until mixture has no texture (like porridge).  Stir often to prevent sticking and clumping.  This should take about 20 to 25 minutes.  

When lentils are completely cooked, add onions, salt, pepper and bulgher.  Mix well until completely blended.  Do not be tempted to add more bulgher as it will grow and too much bulgher make the mixture come out like cement.

Take pot off of heat and allow to cool down to half of its heat before adding cumin and chopped parsley.  Adding when hot will cause parsley to wilt and turn dark from the cumin.
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Garnish:  Mix together 2 cups of fresh chopped parsley and 2 bunches of green onions finely sliced.  Spread some of the garnish on platter.  Using a spring style cookie scoop, place kheema on garnish.  Cover with more garnish and serve.

This mixture will keep four to five days in the refrigerator.  Shape into patties and grill in non-stick skillet.  Makes a great burger substitute.  Grilling on open flame is not the best idea.  The grill will own the patty and force you to announce your feelings in bad language.  

