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Sukhi Dhuli
Urad Dal
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Prepration: 1 hr.

Cooking: 28 mins.
Serves 4  Cal/Ser 145

m Ingredients = g

%4 cup split black beans (dhuli urad dal) - soaked in 34 B9 ﬂ?ﬁ@?ﬁiﬂ'ﬁ - 162 3 fow 12 %9 ami & B §
1%2 cups water for Thour 1 o1 - T B

Tonion - sliced N

1" piece ginger - grated ! WW—WQ%

3 tbsp oil 39 T

%4 tsp salt ¥4 BT 9. T

Y2 tsp turmeric (haldi) V2 BT 9. &l

Y2 tsp red chilli powder o Bl 9. A e qree

Ya tsp amchoor Y4 Bl . e

1tsp dhania powder 1 811 7. gfem@T T8eY

m Method m ey

1. Clean and wash dal. Soak in 12 cups water for 1 1. I P I Y AR & o1 1 °e B fT 12 &9 o F R
5 :;°“" | | . 2. I AR o ) i, TS T By ¥ W@ 36 W o e e
. Keep onion and ginger in a flat round glass dish.
Sprinkle oil on it. Mix. Add salt, haldi, chilli T, B, TS oS, SR SfY A arest e o &% 5 ffe
powder, amchoor and dhania powder. Microwave AT B
uncovered for 5 minutes. 3. a1 g i @ & S ot ave M) @ Y 15 e mrehiae
3. A?ld dal along with water to fhe onions: Mix we!l. | 8 e 3 9 99 & & 9 B
Microwave covered for 15 minutes. Stir once in ) )
between after 8 minutes. 4. 3 fufve ydtem w31 Fer S gfe f@g% AN FHE Ao A fhramd) ]
4. Let it stand for 3 minutes. Sprinkle chopped RS

coriander and mix gently with a fork. Serve hot.
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