LENTIL SALAD
8 
cups water

1 
pound dried lentils

1 
cup finely diced carrots

1 
bay leaf

3 
sprigs fresh thyme, or 1 teaspoon dried

 
Salt to taste

1 
tablespoon Dijon-style mustard

¾ 
cup vegetable oil

¼ 
cup red-wine vinegar

1 
cup finely chopped onions

4 
tablespoons chopped fresh tarragon or parsley

 
Freshly ground pepper to taste

To make the lentil salad, put the water in a large saucepan. Wash the lentils in a colander and add to the saucepan. Add the carrots, bay leaf, thyme and salt. Cover and simmer 20 to 25 minutes. Do not overcook. Drain and remove the bay leaf and thyme sprigs.

In a large mixing bowl combine the mustard, ¾ cup of oil and the vinegar, onions, tarragon, salt and pepper. Blend well with a wire whisk. Add the lentils and stir. Serve warm, lukewarm or cool.
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