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Chana Dhal and Courgette Curry
Serves 4
Ingredients

2/3 cup chana dhal or yellow split peas, washed

3 cups water

4 TBS vegetable oil

2 green chilies, de-seeded and minced

1 onion, diced

2 cloves garlic, minced

2 inch piece of ginger, minced
8 curry leaves (optional)

1 tsp chili powder

1 tsp turmeric

3 medium winter squash or zucchini, chopped into quarter moons

2 TBS lime juice

2 TBS brown sugar

2 medium to large tomatoes, chopped

Salt, to taste

1 small bunch cilantro, chopped

Cooked rice, to serve

1. 
In a deep pan, bring dhal or split peas to a simmer with the 3 cups of 
water and a generous pinch of salt. Simmer for about 30 minutes, until 
tender (but not mushy), adding more water as needed.

2.
In the meantime, heat the oil in a large pot over medium high heat. 
Add the onion (and a pinch of salt) and cook for about 15 minutes, until 
starting to caramelize.

3.
Add the chilies, garlic, ginger and curry leaves to the onion and cook 
for 2-3 minutes.

4.
Add the chili powder, turmeric, and another pinch of salt to the onions. 
Cook for 1 minute, stirring so that the spices don’t burn.

5.
By now the chana dhal or split peas should be tender, so add them to 
the pot with the onions, including any water that wasn’t absorbed.

6.
Add the squash or zucchini, lime juice, sugar, tomatoes and cilantro to 
the pot. Simmer over medium heat until the squash or zucchini is 
tender, 20-30 minutes.

7.
Taste and season with more salt if needed. Serve over rice!






