WARM LENTILS WITH SPINACH AND GOAT CHEESE

1 
Tbls olive oil

1 
cup finely chopped onion

1/3
cup finely chopped celery 

1/3 
cup finely chopped carrot

2 
bay leaves

12 
ounces French green lentils 
4 
cups low-salt chicken broth 

1/3 
cup mascarpone cheese*

1 
Tbls butter

1 
pound fresh spinach leaves

1 
5-ounce lag soft fresh goat cheese, crumbled

Heat oil in large saucepan over mediumhigh heat. Add onion, celery, carrot, and bay leaves and saute until light golden, about 7 minutes. Add lentils; stir 1 minute. Add chicken broth; bring to boil. Cover, reduce heat to medium-Iow, and simmer until lentils are tender and nearly all liquid is absorbed, about 30 minutes. Discard bay leaves. Season to taste with salt and pepper. 
Stir in mascarpone cheese. (Can be made 1 day ahead. Cover and refrigerate. Rewarm before continuing.)

Melt butter in large pot over medium-high heat. Add spinach and cook until just wilted, stirring frequently. Transfer lentils to large shallow serving bowl. Top with spinach, then crumbled goat cheese and serve. 

*Italian cream cheese; available at many supermarkets and Italian markets.

8 FIRST-COURSE OR

6 MAIN-COURSE SERVINGS

SERVES: 
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