
1 pound of your favorite pasta (this is also good by itself, on rice, polenta, etc.)
2 tsp. of olive oil (you may need to add a splash of veggie broth or water to sauté veggies) 
1 yellow onion, diced 
4 carrots, diced
2 celery stalks, diced
1 tsp. of salt, 1 tsp. of black pepper (more to taste)
1 cup of dry red wine 
4 garlic cloves, minced
28 oz. can of tomatoes (crushed, plum, diced) *I prefer San Marzano plum style broken up by hand 
1 ½ cup of vegetable broth  
1 cup of dried brown lentils (rinse first)
1 ½ tsp. of Italian seasoning or ½ tsp. each of dried basil, oregano, and rosemary (you can use fresh if
you have some)
½ tsp. of baking soda (optional but cuts bitterness of tomatoes a bit)

First, heat olive oil on medium heat and add the onions. 
Sauté for about 2 minutes and then add the carrots, celery, salt, and pepper. 
Add a splash of veggie broth or water only if it’s sticking to the bottom of pan. Sauté for about 5
minutes and add the wine. 
Cook for about 6-7 minutes with the wine, stirring and until fluid is mostly absorbed. 
Add the garlic and stir to combine. 
Then add the tomatoes, broth, lentils, spices, and baking soda. Stir to combine. 
Bring that to a boil, cover, and lower to a simmer. Cook for about 40 minutes until sauce is thickened.  
20 minutes in, you can begin boiling water for your pasta. 
If you find the sauce a bit watery (depending on the tomatoes you used), just cook a little longer with
cover off until fluid evaporates and it’s the desired consistency. Serve with pasta and garnish with your
favorite pasta toppings. Buon Appetito!

This beautiful red blend is fabulous to pair with a hearty, rustic bowl of Pasta Bolognese.  Traditionally,
Bolognese is a meat sauce that originated in Bologna, Italy.  We are replacing the meat with heart healthy

lentils.  This version has more protein and iron than the original!      

Ingredients:     4-6 Servings  (Gluten-Free if served over rice or polenta)

Instructions:

Optional ingredients for serving:
chopped parsely or basil, vegan parmesan, cracked black pepper, crushed red pepper for heat

PASTA BOLOGNESE WITH LENTILS 

PLANT-BASED PAIRING:  2016 OWM HAND MADE 
Grape Varietals:  37% Carmenere, 23% Cabernet Sauvignon, 14% Syrah, 12% Petite Sirah, 9%

Tempranillo, 5% Petite Verdot.
Intense ruby color with deep violet notes and aromas of fresh red fruits and spices. It has a delicate,

soft mouthfeel with round, soft, and silky tannins with an average volume and good balance.
Pairs well with meat substitute, pasta, or cheese board.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


