Tarka Dhal (Lentils with Shallots)
Serves 3-4
Ingredients

1 cup red lentils
3 ½ cups water

1 TBS vegetable oil
1 tsp mustard seeds
1 tsp cumin seeds
4 shallots
4 green onions

2 cloves garlic
1 hot chili pepper (any kind)
1 tsp turmeric
1 tsp ground cumin
2 Roma tomatoes
1 tsp salt
¼ cup chopped cilantro leaves
Instructions
1. Combine the lentils and water in a pot, and bring to a boil over medium high heat. Skim off the froth with a spoon, turn the heat down to medium, and cook uncovered for 10 minutes.

2. Cover the pot, turn down the heat to low, and continue cooking the lentils for 40 minutes, stirring every 7-8 minutes so that they don’t stick to the bottom of the pot and burn. The lentils will slowly gain the consistency of a puree.

3. Mince the shallots, green onions, chili pepper, and garlic. Chop up the tomato and cilantro as well.
4. 10 minutes before the lentils are done cooking, heat the oil, mustard seeds, and cumin seeds in a pan over medium heat.

5. When the mustard seeds start popping, add the shallots, garlic, green onions, and hot pepper. Cook for 2-3 minutes, stirring frequently.

6. Add the ground cumin and turmeric, and stir to combine.

7. Add the tomatoes and cook for about 40 seconds (no more than 1 minute), so that the tomato heats through.

8. Add the veggie/spice mixture to the lentils, stir to combine, and add salt to taste.

9. Off the heat, stir in the cilantro.

10. Serve over rice!
