| Grilled Green Bean
. Salad with Lentil
Vinaigrette

Recipe by Alex Seidel

."i' i

© Anna Williams

Most cooks boil, steam or sauté green beans, but grilling them—as Alex
Seidel of Denver's Fruition does here—gives them a delicious char that's
superb with the lentils, pancetta and baked tomatoes in this salad.

& Best New Chef 2010: Alex Seidel

More Easy Recipes from the 2010 Class of Best New
Chefs

| ACTIVE: 35 MIN TOTAL TIME: 2 HRS 45 MIN SERVINGS: 4 STAFF FAVORITE |

INGREDIENTS
2 tomatoes (about 8 ounces each), halved 1 tablespoon sherry vinegar
1 basil sprig 1 teaspoon chopped oregano
1 bay leaf 1/2 pound thin green beans
2 garlic cloves, halved 4 ounces thickly sliced pancetta, cut into 1/2-inch
2 shallots—1 halved, 1 minced dice
2 cups pure olive oil 8 baby pattypan squash, quartered
Salt and freshly ground pepper Pinch of crushed red pepper

3 tablespoons black beluga lentils 2 packed cups baby arugula

www.handpickedselections.com


http://www.foodandwine.com/bestnewchefs/alex-seidel
http://www.foodandwine.com/bestnewchefs/alex-seidel
http://www.foodandwine.com/restaurants/fruition
http://link.brightcove.com/services/player/bcpid89965116001?bctid=89775353001
http://www.foodandwine.com/slideshows/2010-best-new-chefs-simplest-recipes
http://www.foodandwine.com/slideshows/2010-best-new-chefs-simplest-recipes
http://www.foodandwine.com/chefs/invoke.cfm?chefid=075643A1-AAAC-46C6-80176B0A5E99AE87

Al

DIRECTIONS

1.

Preheat the oven to 300°. Put the tomatoes in a small baking dish, cut side up. Add the
basil, bay leaf, garlic and halved shallot. Add the olive oil and season with salt and pepper.
Cover with foil and bake the tomatoes for about 2 hours, until very tender. Let cool slightly.
Using a slotted spoon, transfer the tomatoes to a plate and break them up slightly. Reserve
the tomato oil. Discard the basil, bay leaf, garlic and shallot.

In a small saucepan, heat 1 teaspoon of the tomato oil with half of the minced shallot and
cook over moderate heat until softened, 2 minutes. Add the lentils and 3 cups of water;
season with salt and pepper. Simmer over high heat until the lentils are tender, 15 minutes;
drain and transfer to a large bowl. Stir in the vinegar, oregano, 1/4 cup of the tomato oil and
the remaining minced shallot. Season with salt and pepper.

Heat a cast-iron grill pan. In a medium bowl, toss the green beans with 1 tablespoon of the
tomato oil and season with salt and pepper. Grill over high heat, turning once, until lightly
charred, 2 minutes.

In a large skillet, heat 1 tablespoon of the tomato oil. Add the diced pancetta and cook over
moderately high heat, stirring occasionally, until lightly browned, about 6 minutes. Add the
pattypans and the crushed red pepper, season with salt and cook for 1 minute. Add the
roasted tomatoes and green beans and cook, stirring, for 1 minute. Spoon the vegetable
mixture onto 4 plates and drizzle half of the lentil vinaigrette on top.

Add the arugula to the remaining lentil vinaigrette and toss. Mound the arugula on the green
bean salad and serve.

MAKE AHEAD

The tomatoes in their oil and the lentil vinaigrette can be refrigerated separately for up to 3
days.

Wine
§%}W W@ Salads like this one—earthy, smoky and tart all
at once—need an adapt- able wine as a

Commanderie partner. Dry, refreshing Provencal rosés are a

de la Bargemone great choice. Try the 2009 Rimauresq or the

Coteaux d’Aix en Provence
PPELLATION CoTeATY Al Fx PuowsNeF CoNTROLEF

2009 Commanderie de la Bargemone.
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