
Chestnut and Lentil Loaf                         
Yield: 4-5 servings ⎮ Pre-soaking time: overnight for the lentils 

Prep time: 20 minutes ⎮ Cook time: 45 minutes ⎮ Resting time: 10 minutes 

Ingredients 

For cooking the lentils: 

11/4 cup dried lentils (soaked in water the night before) 
1 teaspoon cumin 
1 teaspoon garlic powder 
1/2 teaspoon dried thyme 
1/2 tablespoon sea salt 

For making the lentil loaf: 

1 cup peeled and roasted chestnuts 
3/4 cup walnuts 
1/2 cup rolled oats 
2 garlic cloves 
11/2 teaspoons thyme 
1 teaspoon onion powder 
1/2 tablespoon liquid smoke 
1/4 cup ketchup (plus more for brushing the loaf) 
1/3 cup all purpose flour (use oat flour for the gluten free version) 
2 teaspoons salt 

Directions 

1. Drain and rinse the lentils from the soaking water. 

2. Add the lentils, cumin, garlic powder and thyme to a pot and cover with 

water. Bring the lentils to a boil, cover the pot and lower the heat to 

medium. Cook for 10 minutes, add the salt and then cook for another 10 

to 15 minutes or until the lentils are very tender and some have begun 

to open up. 

3. Drain the lentils and place them in a large bowl. 

4. In a food processor, add the chestnuts, walnuts, oats, garlic cloves, 

thyme and onion powder. Process until fine and grainy. 

5. Pre-heat the oven to 400ºF (205ºC). 



6. Add the mixture from the food processor to the bowl with the lentils, and  

add the liquid smoke, ketchup, flour and salt. Combine everything well, 

taste and adjust the salt to your liking. 

7. In a shallow parchment lined baking sheet, form a loaf with the mixture 

as seen in the video (about 2 inches in height), packing it together 

tightly. 

8. Brush the loaf with some ketchup and bake it in the pre-heated oven for 

45 minutes. 

9. Let the loaf rest for 10 minutes before slicing and serve and enjoy with 

some extra ketchup or any of our gravies, sauces, or cranberry sauce, 

and always next to some mashed potatoes!


