SPICED CHICKPEA AND LENTIL SALAD
1
large yellow onion, cut into thin wedges

3
celery stalks, thinly sliced

1
pound tomatoes, cut into 1½-inch chunks

4
tablespoons extra-virgin olive oil

1
tablespoon harissa paste

2
teaspoons ground cumin

1
teaspoon ground turmeric


Sea salt and black pepper

2
(15-ounce) cans chickpeas, rinsed

1
(15-ounce) can lentils, rinsed


Handful of chopped fresh parsley


Handful of chopped fresh cilantro

¼
cup lemon juice (from 1 to 2 lemons) 

¼
cup roughly chopped toasted pistachios

Heat the oven to 400 degrees.

Place the onion, celery and tomatoes on a baking sheet. Drizzle with 2 to 3 tablespoons of the olive oil and scatter the harissa paste, cumin, turmeric, 1 teaspoon salt and a big pinch of pepper on top. Using a large spoon or your hands, toss to coat. Roast until the vegetables are tender and golden around the edges, 20 to 25 minutes.

Remove from the oven and add the chickpeas and lentils to the baking sheet, along with most of the parsley and cilantro (reserve some to garnish). Add the lemon juice and toss well to coat. Taste and season with more salt and pepper if needed. Transfer to a serving bowl. (This salad can be made ahead of time and stored in the fridge in an airtight container for up to 5 days.)

To serve, drizzle with the remaining olive oil and top with the remaining herbs and the pistachios.
This chickpea salad, adapted from my cookbook “Linger: Salads, Sweets and Stories to Savor” (Knopf, 2025), mirrors the humble ingredients but standout ?avors of harira, a North African soup that is steeped in tradition. Like the hearty tomato and legume soup it derives from, this salad is made from simple ingredients but achieves great depth of ?avor by roasting the onions, celery and tomatoes with spices. It’s delicious as soon as it’s prepared, but like so many salads, this one keeps well, as its ?avors continue to deepen over time.

SERVES: 4






Hetty Lui McKinnon Oct. 1, 2025

Great flavor. I simplified the process: Use one large bowl to first toss the veggies with oil and seasonings. I added a couple of peppers. Transfer veg to sheet pan and roast. Do not rinse the bowl. Put beans in the bowl; stir to coat the beans with the remnants of olive oil and seasonings that are clinging to the bowl. When veggies are done roasting, stir into the beans; stir in parsley & lemon juice.

Is this helpful? 85

Mendy3 months ago

Trader Joes has prepared, vacuum-packed lentils in the refrigerated section. They keep for a very long time until they're opened and are perfect for this application.

Is this helpful? 42

Sharon3 months ago

@Katie. I have never seen lentils in a can.!

