7 cups water l
&

| ' inch ‘j"‘jt,«‘ ?:e(cd and mins ced C
4 Iz teaspoons grovid coriander

2 ‘l’easPoom 9rour\a‘ Qamin
yA + easpoons paprgka
3/‘% teaspoon turmeric

b small potatoes, Sheamed and diced

2. teas poons kom3
2 'l teaspoons Salt

2 cups red lentils D

Pinch acafoetidd® (optional)

—

@ Combine waker, lentils, minced 4inger,

Coviander, cumin, paprika , and turmeric

in & medivm pot, Bring Yo a_boil over
high heat, then redvee heat o medivm
ond Simmer until (eles are SoF{'

20 to 25 minules,

@ Povr the 3o(o‘eh—bvpvv¢\ onion mixture into the soft I«'_»&I!s, Stir iathe

epiced Red Lenti] $her

3 fablespoons butter
| onion, Finely chopped
4 scallions, gliced

2 corrots, diced

Yia teaspoon black pepper
b cardamom poak

4 cinnamon sticks
8 tloves
%t bay leaves

@ Meanwhle, heat & separate pan

over medivm-high heat, Add Z tablespoons
19"‘&(’", the Chopped onion and sliced
Scallioms. Cooke vnk] Hhe onions are

Sott. Thew add Hhe carm +s , pepper,
Cardawom, cinnamon , cloves, and

La% leaves. COV\'}"M ve tu coole unti |

(ovrots are 5+a.r+§n3 b soften and onions
are golden brown .

potatoes

hovey  calt and asafoetida, i usi i
Y, : oetida iF using. Simmer for § minutes to allow Flavors

+o Comloine.

‘ Kemove £ heat o
Q 0 rom heal SHr (n the Femaining one 'MHCSPOOA oF butter and Serve ,

Deliciovs over rice or with lime and Glantvo + g ed,
[o] rnt .

# Asafoetida (P""""""“" dah-sub-feh-ti-duh") also called “h
" ¢ l-f\ 1Y

15 an if\gredie,»d‘ pften vsed

(n Indian cooKing. Tt is made from the dried sap of an hérh native to Tran and Afghanistan.




