
Korma Daal
TIME

30 MINUTES

SERVES

2

CUISINE

INDIAN

SULTRY

!! SHARE THIS RECIPE !

DIETARY:
Vegetarian, Low Fat

MAKING THIS RECIPE

Ingredients

1 x tbs Olive oil
1 x White Onion, diced
2 x Garlic cloves, diced
1 x heaped tbs Korma Spice Blend
250g Red Lentils (Rinsed)
400g tin of tomatoes
400ml vegetable stock
Salt & Pepper

1 tbs of Greek yoghurt and fresh Coriander to serve

Made something
with our products?

SUBMIT A RECIPE

Method

Step 1

Heat 1 tbs olive oil in a pan and fry the onions and garlic for 2 mins

Step 2

Add the heaped tbs of Korma Spice Blend and stir through

Step 3

Add the red lentils, stock and tomatoes, bring to the boil

Step 4

Lower the heat and give a good stir then allow to cook for around 10-15 minutes

Step 5

Season with salt and pepper and serve in a bowl, garnish with a swirl of Greek yoghurt and chopped
fresh coriander, enjoy!

Titta på

Easy Korma Daal
Kopiera länk

Other recipes

Mexican Hot Dogs

MEXICAN

TAKE A LOOK

Mediterranean Chorizo Pasta

MEDITERRANEAN

TAKE A LOOK

Korma Daal

INDIAN

TAKE A LOOK

Dawn

Beautiful Shawarma Seasoning. I mixed it with natural yoghurt & marinated chicken breast pieces for tasty
kebabs. My collection of Seasoned Pioneers little spice pouches is growing!!

# # # #

"

ow! Used this to make a Lamb Kofta and was not disappointed. Great spice and very versatile.

Dawn

# # #

! "

Beautiful Shawarma Seasoning. I mixed it with natural yoghurt & marinated chicken breast pieces for tasty
kebabs. My collection of Seasoned Pioneers little spice pouches is growing!!

PRINT THIS RECIPE "
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