INSTANT POT MOONG DAAL TADKA (SPLIT YELLOW LENTILS SOUP)
1 
cup Moong dal

2½
cup Water

1 
tbsp Ghee or Oil

½
tsp Cumin seeds or Jeera

½
Onion chopped

½
Tomato chopped

4 
cloves Garlic finely chopped

¼
tsp Turmeric or Haldi powder

½
tsp Chilli or Mirchi powder

2 
tsp Salt


Cilantro to garnish

Add the moong dal, water and salt to the instant pot. Start in manual mode for 3 minutes.

Separately heat a sauce pan to prepare the tadka. Add ghee and cumin seeds. Once they splutter, add garlic and onion and let it cook for 2-3 minutes.

When the onion turns golden brown, add tomatoes and let it cook for another 2 minutes. Add turmeric, chilli powder.

When the instant pot beeps, quick release the pressure manually.

Stir in the prepared tadka to the cooked dal in instant pot.

Add cilantro to garnish. The dal is ready to be served.

Recipe Notes

You can soak the moong dal, but it is not necessary as this dal cooks very quickly. 

If you don't have an instant pot, this can be made in a pan or a traditional pressure cooker.   
Prep Time 5 mins Cook Time 10 mins Total Time 15 mins

 

Servings: 3 
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