
 

Luxurious dhal 

Ingredients 

1 500g lentils (either whole urid, which is very intense & 

nutritious, or whole green moong) 

2 1.25 litres fragrant stock or water 

3 7 tablespoons ghee 

1 teaspoon coriander seeds 

1 teaspoon cumin seeds 

4 5 cloves garlic, finely chopped / crushed 

3.5 inches ginger, peeled & finely chopped 

1 onion, finely chopped 

5 2 tablespoons garam masala 

20 cherry tomatoes 

2 tablespoons tomato purée 

1 tin of red kidney beans (optional), drained and very 

well rinsed 

6 1 bunch fresh coriander leaves (3 Tbs) 

2 tablespoons mint leaves 

3 tablespoons basil leaves 

Quantity 
• Makes 2.5 litres 

• 20 servings of 125ml (the right 

amount per person when a curry 

has 3–4 dishes + rice) 

• Slow cook with overnight 

soaking, & freezes very well, so 

it’s worth making a 500g bag of 

lentils’ worth each time 

Cooking time 
• � Overnight soak needed! 

• Prep: 10–30 mins (according to 

your chopping speed!) 

• Cooking: 1 hour 

• Freezes and reheats beautifully, 

so make it as much in advance as 

you like. 

 

Cooking 
Before you start: 

• Soak the lentils overnight / for 12 hours in 3 times their volume of water 

• Prep the garlic, ginger, onions, baby tomatoes, and fresh leaves. Drain the kidney beans and 

rinse them very thoroughly. Do this after you start the lentils simmering, as they take a while. 

 

To cook: 

1. Drain the soaked lentils and rinse them well. 

2. In a very large pot, put the lentils in the fragrant stock or water and bring it to a simmer. 

Simmer for 50 minutes, until the lentils are tender. 

~ SET AN ALARM FOR 35 MINUTES, THEN IT’S TIME TO COOK THE REST ~ 

3. In a pan on the stove, heat the ghee on high, and fry the spices (cumin,  coriander) for 30 

seconds 

4. Add the garlic, stir for 30 seconds; add the ginger, stir for 30 seconds; add the onion, and 

continue to stir and fry for 4–5 minutes 

5. Add the garam masala powder, the cherry tomatoes, and the tomato paste, plus the kidney 

beans if you’re using them, and stir; splash a little water in to keep it moving. Keep stirring for 

3–4 minutes, until it’s sizzling. 

6. Add the fresh leaves to the frying things and take it off the heat. 

7. When the lentils are tender, drain any excess water off, and stir the fried things into it; mix 

generously. If the lentils are still at all dry-tasting, add extra ghee or butter with a free hand: 

it’s a vast quantity of dhal, so don’t be shy! 


