
Rasam – A South Indian Soup

DIETARY:
Salt-Free, Vegetarian, Vegan, Atkins, Gluten Free, Diabetic, Low Fat

MAKING THIS RECIPE

Ingredients

Amchoor (1tsp)
Brown Mustard Seeds (1 tsp)
Black Peppercorns (1 tsp)
Carrot (1, finely chopped)
Coconut (1tbsp (Freshly grated or desiccated))
Crushed Red Chillies (2tsp)
Fresh Coriander (to garnish)
Garlic Clove (1 finely chopped & crushed)
Indian Bay Leaves (4 crushed)
Onion (1, finely chopped)
Red Lentils (1tbsp)
Sea Salt (to taste)
Tomato (1 quartered)
Vegetable Stock (1 litre / 1¾ pints)
White Cumin Seeds (1 tsp)

Method

1) Dry-roast the cumin seeds, mustard seeds and black peppercorns until aromatic and crackling.

2) Mix the spices with all the other ingredients, except the coriander and bring to the boil.

3) Lower the heat and simmer for 30 minutes. Serve hot, garnished with the coriander.

Other recipes

Lemongrass Chicken With Courgette

THAI

TAKE A LOOK

Banana, Date And Cardamom Ice Cream

WORLDWIDE
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Vietnamese Summer Rolls

VIETNAMESE
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Buy the ingredients for this recipe
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Always fresh, always tasty and gluten free. Seasoned Pioneers are my go to spice company now, excellent quality
and choice.
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. And then I just had
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Always fresh, always tasty and gluten free. Seasoned Pioneers are my go to spice company now, excellent quality
and choice.
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