Vegetable Cobbler
Cobbler:

1 tbsp. olive oil

1 onion, chopped

1 cup sliced button mushrooms or portabellos

2 cloves garlic, minced

2 tbsp. all purpose flour

3 cups vegetable stock

½ tsp. dried thyme

¼ tsp. each salt and pepper

2 potatoes, peeled and diced (medium dice)

3 carrots, diced (medium dice)

2 stalks celery, diced (medium dice)

2 tbsp. chopped fresh parsley or ½ tbsp. dried 

1 can lentils

Biscuit crust:

1/3 cup whole wheat flour

1/3 cup all-purpose flour

1/3 cup shredder Cheddar cheese

1 tsp. baking powder

¼ tsp. baking soda

¼ tsp. salt

1 tbsp. butter, melted (or oil)

½ cup plain yogurt

Preheat oven to 375 degrees F.

In a large saucepan, heat 1 tbsp. olive oil over medium heat.  Cook the onion, mushrooms and garlic, stirring occasionally, for 3 minutes or until softened.

Sprinkle with flour.  Cook, stirring for 1 minute.  Gradually stir in the stock, thyme and salt and pepper.  Cook, stirring, for 5 minutes or until boiling and thickened.

Add the potatoes, carrots, and celery.  Cover and simmer, stirring often for 15 minutes or until tender crisp.  Stir in lentils and parsley.  Spoon into a 2L casserole dish.

Biscuit crust: 

Meanwhile, in a bowl, combine the whole wheat and all-purpose flours, cheese, baking powder, baking soda and salt.  Stir butter into yogurt and then stir the mixture into the flour mixture until just combined.  Drop by large spoonfuls over vegetables.

Bake for 25 to 30 minutes or until the biscuit crust is golden.  Let stand for 2 minutes before serving.
