Easy Lentil Dhal

50g butter or 3 tablespoons of oil

1large onions, finely chopped

50g fresh ginger, grated

1garlic cloves, finely chopped

1tsp ground coriander

1tsp ground cumin

½ tsp ground turmeric

2 cardamom pods

2 cloves

fresh ground black pepper

ground nutmeg

1.1 litres water

300g red lentils, rinsed well

1 grated apples

Salt to taste

Lemon juice to taste

How to make it-

1. Cook the onion, ginger, cardamom pods and cloves gently in the butter for 5 minutes without colouring. 

2. Add garlic and ground spices. Cook for 1 minute while stirring.

3.  Add water, lentils and grated apple and simmer for 20-30 minutes. You can leave the lid off the lentil dhal towards the end if you find you need to lose some liquid. 

4. Add the lemon juice just before serving.

