Lentil and Mushroom Slice. Serves 4-5
175g split red lentils

350ml vegetable stock

1 large onion

175g mushrooms

25g butter

Tablespoon chopped parsley

125g grated cheese

1 egg

Salt and ground pepper to taste

Simmer the lentils in the stock until soft and liquid absorbed.

Oven set to 190C

Chop onion and slice mushrooms. Melt the butter and fry the onions and mushrooms.
Add the onions and mushrooms to the lentils, add parley cheese and egg.  Mix well and season.

Spread into a well greased dish or tin and bake for 35 minutes until golden brown. 

