Dal

100 g Mong-Dal or Urid-Dal

400 ml water

1 tsp chilli



1 tsp turmeric

1 tsp ginger



1 clove of garlic (peeled)

salt (add when Dal is ready)

Rinse dal, put dal, water and spices into a pan, bring to the boil and reduce heat, simmer uncovered until tender. Add more water if necessary. When tender season with salt.
oil




12 cloves of garlic

1 tsp cumin seeds


2 chillis






Peel garlic, put all ingredients into a pan and fry until garlic is golden. Pour over Dal and mix well.
