"Kitchen sink" Lentil Curry
from: http://vegetarian.about.com/od/vegetarianindianrecipes/r/Vegetarian-Red-Lentil-Curry.htm
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2 tbsp
canola or safflower oil



used grapeseed
1 med
onion, chopped
3 cloves 
garlic, minced
4 scallions
chopped
1 tbsp
curry powder
1/2 tsp 
chili powder (1 dried)
1/2 tsp 
cayenne pepper (optional) X
3 med
carrots, sliced thinly (1/8")
1 lg or 2 med
potatoes, 
chopped 1" chunks

1 cup 
lentils (red)
2 cups 
vegetable broth (needed 3+ cups)

Heat the garlic, onions and scallions in safflower or canola oil for a few minutes, about 3-4, just until onions are soft.


Add the curry powder and chili powder and heat for just one minute.


Add the carrots and potatoes, stirring to coat well with spices. Heat for a minute or two, just to give the carrots and potatoes a head start.


Add vegetable broth and lentils. Heat, stirring occasionally for 15 to 20 minutes until lentils, potatoes and carrots are cooked through.

Notes: 

I added spinach for more colour.  

I also added the scallions later, with the spinach
