Dhal Makhani
Buttery Black Lentil Dhal

Method
01 Clean, wash and soak the black lentils and kidney beans
separately, overnight.

02 Drain and keep aside. Combine the two dhals and add
2 cups of water with a little salt and put into a pressure
cooker and cook for about 25 minutes until they are 		
cooked and soft. (DO NOT REMOVE the lid of the pressure
cooker until fully cooled and pressure has been released.)

03 Heat the oil in a pan and add cumin seeds.
04 When the cumin seeds crackle, add chopped onions and
garlic.

05 Fry the onion until golden brown over a medium flame.
06 Stir in the tomato purée, add the turmeric, chilli powder,
ginger, green chillies and crushed coriander.

Ingredients

07 Cook for a few minutes so the onions and tomatoes melt

Masala

Masala

100g dry urid dhal (whole
black lentils)

1-2 tbsp vegetable oil

25g dry rajma (kidney
beans)

1 tsp cumin seeds
2 medium sized onions,
finely chopped
3cm piece ginger, crushed
3 garlic cloves, crushed
3 fresh tomatoes, puréed

together.

08 Add the cooked dhal and 1 cup of water and season with a
little salt to taste.

09 Leave to simmer for 15 minutes until it is lovely and thick.
(Take care as it may catch on the bottom of the pan.)

10 Stir in the butter, garam masala and fenugreek to make the
dhal rich and delicious.

2 green chillies, slit in ½

11 Garnish with a sprinkle of fresh coriander and serve.

½ tsp turmeric powder

Served with

1 tsp chilli powder

Serve with plain basmati rice and a good dollop of butter.

2 tsp coriander seeds,
crushed
1 tsp of garam masala
1 tsp dried fenugreek leaf
(kasoori methi)
Salt to taste
1-2 tbsp butter
Handful fresh coriander
leaves, chopped

More on this recipe
http://www.harighotra.co.uk/dhal-makhani-recipe
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