
JYOTI DAL MAKHANI, Variation Recipes

All recipes here will be mild and light in salt and fat. Please adjust salt, hot peppers, garlic etc. to your liking. Garnish with chopped cilantro.

Khichari:  Boil ½ cup rice with 1-½ cup of water, partly cover and reduce heat to low. After 10 min (rice will be cooked, but watery) add entire contents of the Dal can, mix well and continue cooking on low heat for 10 min. Rich garnish: Fry 2 tbsp chopped onion and some garlic, 1 tsp cumin seed and 1 tsp red peppers in 1 tbsp ghee (or 2 tbsp butter). Serve with plain yogurt.

Burrito with DAL: Gently heat contents of a can of DAL, without adding water. Generously fold-in 4 flour tortilla with hot Dal, topped with shredded cheese and chopped onions and some hot salsa to your taste. Option: brown 1/4 lb of ground meat with one small diced onion, drain the excess fat and add to tortillas.

Dhansak (Beans with vegetables):  Stir fry two cups of diced vegetables (greens, peppers, carrot, cabbage, cauliflower etc.) with 1 tbsp oil or ghee for 5 min. remove from heat and add one can of water and one can of DAL,  mix well. Simmer for 10 min till the vegetables are well blended with the beans. Option: add ¼ lb meat or chicken chunks to the vegetables before frying.

Bean Soup: Combine one can of JYOTI Dal with one full can of water, heat and serve as a hearty bean soup. Variations: 1. Substitute part of the water with tomato juice, buttermilk, plain yogurt or a broth of your liking. 2. Boil 1 cup chopped vegetables with one can of water till done to your liking, then add the can of Dal, and simmer a few min.

Dal Gosht:  Brown 1 lb cubed meat and 1 chopped onion in a pan with 2 tbsp butter. Add 1 can Dal and 1 can water, simmer the mix for 15 min. Variations: substitute part of the water with tomato sauce or yogurt. Serve with rice.

