WARM FRENCH LENTIL SALAD

1 
cup Petite French Green Lentils 
1 
bay leaf

2½ 
cups water

¼ 
cup + 2 tbsp olive oil, divided 
1 
cup thinly sliced onion

1 
cup diced carrots

1 
tsp minced garlic

2
Tbsp red wine vinegar

1 
Tbsp Dijon mustard

1 
tsp salt

1 
tsp ground black pepper

Sort and rinse lentils. Combine lentils, bay leaf and water in a pot and bring to a boil. Reduce heat and simmer, uncovered, until lentils are tender, about 20 minutes. 
Remove bay leaf and drain lentils.
While lentils are cooking, heat 2 Tbsp oil in a sauté pan over medium heat. Add onions and carrots and cook, stirring until the onions are tender, about 10 minutes. Add garlic and cook until fragrant, about 1 minute. Remove from heat.
In a large bowl, whisk together vinegar, mustard, salt, pepper and remaining ¼ cup olive oil. Add lentils, onions, carrots and garlic. Toss to combine. 
Serve warm. 
Makes: 4 servings.
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