Coconut Lentil Curry
2 c red lentils

1 large sweet onion, chopped

½ bunch cilantro, chopped

1 large can chopped tomatoes

1 can coconut milk

1 can tomato sauce

1 t fresh ginger, diced

1–3 T garam masala

2 t turmeric

1 t cayenne (optional)

1 T curry powder

½ t ground cloves

½ t salt

Pick over lentils and soak in water.  Cover bottom of a large pot with oil.  Fry chopped onions over medium hear for about 5 minutes, or until they smell lovely.  Add cilantro until it wilts.  Stir in ginger, garam masala, turmeric, cayenne, curry powder, cloves, and salt for 1 or 2 minutes.  Add chopped tomatoes and stir for another minute or two.  Rinse and drain lentils and add them to the pot, along with the tomato sauce and the coconut milk.  Stir well, then cover and simmer for about 30 minutes.  Serve over steamed rice.  Leftovers may be frozen.

