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Extra Resource 

RICE WITH DAL 
(enough for 4/5 people) 
 
 

1 1/2 cup Basmati rice   
3 tablespoons oil   
1 teaspoon salt   
2 teaspoons sugar  
1/4 cup chana dal* 
(*any yellow lentils will do) 
1/2 teaspoon turmeric 
1 cinnamon stick  
4 green cardamom pods  
 

1. Simmer dal for 20 minutes with turmeric. 

2. Rinse and drain. 

3. Fry cinnamon & cardamom, then add the rice. 

4. Fry this gently for 1 minute, stirring lots. 

5. When it begins to stick, add 2 cups of hot water and the salt and sugar. 

6. Boil, then add the dal. 

7. Boil again, then simmer gently for 20 minutes. 

8. Turn off the heat and leave the pan alone for at least 10 minutes (no more 

than 30 minutes). 

9. Fluff it up with a fork before serving. 

Cook some ... 

CAREFUL! 

Ask an adult 

to help. 
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