
Simple Dal
Total Yield: 3 cup

Components

Peas - Dry Yellow Split 8 oz
Water 1 qt
Oil - Salad 2 Goz
ginFer - hresR - ,oot PeeledM CRopped 1 oz
Bustard Seed - klacL 2 tsp
Cumin Seed - WRole 2 tsp
Curry feaI - hresR 2 eacR
Pepper - Serrano Sliced 1 eacR

.nstructions

1" Place tRe split peas and water in a sauce pan larFe enouFR to allow at least 2b oI space 
xetween tRe water and edFe oI tRe pan
2" krinF to a xoilM sLim oII tRe e4cess Ioam tRat will xe produced
3" ,educe to a simmer and cooL Ior 5v minutes or until tender" .I preIerredM some oI tRe split 
peas can xe sliFRtly masRed to FiAe a diIIerent te4ture
5" jd6ust tRe seasoninFs witR salt as desired
v" WRen serAedM place tRe Rot dal in a serAinF xowl
Q" Place a small non sticL pan on tRe stoAe oAer RiFR Reat" jdd tRe oilM and Reat Ior 1 minute 
6ust to tRe smoLinF point" 7uicLly add tRe spicesM FinFerM cRili and curry leaAes and quicLly Iry 
Ior 1 minutes or until tRe seeds sizzle and tRe FinFer xeFins to color"
N" .mmediately pour oAer tRe dal and serAe"

'otes

hor a more traditional GaAorM mustard oil can xe suxsisted Ior tRe salad oil" .I you can<t =nd 
IresR curry leaAesM try usinF IresR xay leaAes"
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