


COOK POLENTA

Bring 1 %2 cups water to a boil in a small pot.
Once boiling, remove from heat. Add instant
polenta. Whisk T minute continuously, or until
polenta thickens. Add a large pinch of salt, a
small pinch of pepper, cheddar cheese, and
sweet corn. Whisk to combine.

SAUTE VEGGIES

Heat about 2 tablespoons cooking oil in a
medium pot (with a lid) over medium-high
heat. Add celery root to hot pot. Cook 3
minutes, stirring occasionally. Add onion, bell
pepper, garlic, and sprouted lentils. Add chili

spice blend. Season with salt and pepper. Stir

to combine. Cook 2 minutes, or until veggies
soften, stirring occasionally.
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COOL POLENTA PREP VEGGIES

Spoon polenta onto a foil-lined baking sheet,
making four equal-size piles. Transfer baking
sheet to refrigerator to cool.

Carefully remove celery root peel with a knife.
Small dice into about Va-inch pieces. Cut root
end off onion and remove peel. Small dice
onion and green bell pepper into about Ys-inch
pieces. Mince garlic.
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BUILD CHILI

COOK CHILI

Add fire-roasted tomatoes (with juice) to pot. Bring chili to a boil, then cover. Cook 15-18
minutes, or until lentils are tender, stirring

frequently. Salt and pepper to taste.

Add pinto beans and hominy to pot. Crumble
vegetable bouillon into 2 cups warm water
(tap is fine) and stir to dissolve. Add to pot. Stir
to combine.

COOK POLENTA CAKES

Meanwhile, press polenta piles into about
T-inch thick cakes. Heat about 1 tablespoon
cooking oil in a large nonstick pan over
medium-high heat. Add cakes to hot pan.
Cook 3-4 minutes on each side, or until lightly
browned and crispy.
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PLATE YOUR DISH

Cut lime into wedges. Ladle lentil chili between
bowls. Serve with two polenta cakes each.
Garnish with lime wedges. Enjoy!
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