
Red Lentil and Mushroom Spaghetti Bolognese        
                

Yield: 4-5 servings ⎮ Prep time: 15 minutes ⎮ Cook time: 30 minutes

Ingredients

4-5 servings of your favorite spaghetti
Olive oil for the pot
1/2 an onion, finely diced
3 garlic cloves, minced
1/2 a celery rib, finely diced
1/2 a carrot, peeled and finely diced
1 cup finely chopped portobello mushrooms (or regular white mushrooms)
1 tablespoon tomato paste
A splash of white wine (optional)
1/2 cup red lentils
2 (400gr/ 14 oz) cans crushed tomatoes
1 cup water
A handful of fresh herbs like parsley and oregano, chopped (you can also use dried)
A few fresh basil leaves
1/2 cup of the pasta cooking water reserved
Salt and pepper to taste

For topping: almond parm (ground almonds mixed with salt)

Directions

1. In a pot, add the olive oil and sweat the onion, celery and carrot on low heat 
until the onions are translucent.

2. Add the garlic and cook for 1 minute, until fragrant.
3. Raise the heat and add the chopped mushrooms and cook for 2 more minutes.
4. Add the tomato paste and stir.
5. Deglaze the pot with some white wine and let this cook down until very little 

liquid remains so that the alcohol evaporates.
6. Add the crushed tomatoes and 1 cup of water.
7. Add the lentils, parsley and oregano, stir, bring up to a simmer, and then lower 

the heat and cover the pot. Cook for 30 minutes, stirring occasionally so that the 
lentils don’t stick to the bottom.

8. While the sauce cooks, bring a large pot of water to a boil, add salt, and cook 
your spaghetti until al dente or to your liking. Reserve about 1/2 cup of the pasta 
cooking water. Drain the pasta.



9. Uncover the sauce, turn off the heat, and feel free to add some of the reserved 
pasta cooking water if you’d like your sauce a bit less chunky. Do this to your 
liking. Taste and adjust the seasoning and tear some fresh basil leaves into the 
sauce.

10. Serve your spaghetti bolognese by serving some of the pasta, topped with the 
sauce, some almond parm, freshly ground pepper and some whole basil leaves 
and enjoy!


