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Vegetable Dhansak

Serves 2 

1 white onions, chopped
1 red or green peppers, chopped 

1 clove of garlic, finely chopped
½  thumb or ginger, peeled and finely chopped
1 red chilies, deseeded and finely chopped
1 tbsp of curry powder 

½ tsp of turmeric
2 ripe vine tomatoes, quartered
75g red lentils

¼ head of cauliflower, broken into florets
1 tsp of tamarind paste 

juice of ½ lemon 

2 tbsp fresh coriander, chopped
3 tbsp of sunflower oil
1. In a saucepan on a medium heat soften the onions and peppers in the oil. Add the ginger, chilies and garlic and fry for a minute to release the flavour then add the lentils, curry powder and turmeric, fry for another minute.

2. Add the tomatoes and cauliflower and fry until coated in spices then add the tamarind paste and cover in water and cook until the veg and lentils are cooked. Take off the heat and add chopped coriander and lemon juice.
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