INSTANT POT DAL MAKHANI
¾
cup (6 oz.) unsalted butter, divided

 1 
cup thinly sliced yellow onion (5 oz.) (from 1 [10-oz.] onion)

 1 
tablespoon finely chopped garlic (from 3 garlic cloves)

 1 
tablespoon minced fresh ginger (from 1 [1-in.] piece)

 1 
teaspoon ground turmeric

 1 
small jalapeño chile, seeds and ribs removed, finely chopped (1 Tbsp. plus ½ tsp.)

 1 
cup chopped tomato (6 oz.) (from 2 [4-oz.] tomatoes)

 1 
cup (7 oz.) dried black lentils

 1½
teaspoons kosher salt

 3 
cups, plus 1/8 tsp. water, divided

 1½
teaspoons cumin seeds

 ¾
teaspoon cayenne pepper

 ½
teaspoon garam masala

 1/8 
teaspoon asafetida powder (optional)

 ¼
cup heavy cream

 1 
tablespoon fresh lime juice (from 1 lime)

 
Fresh cilantro leaves

 
Ghee (optional)

 
Naan, for serving

Step 1

Select SAUTÉ setting on a 6-quart programmable pressure multicooker (such as Instant Pot). (Times, instructions, and settings may vary according to cooker brand or model.) Select HIGH temperature setting, and allow to preheat. Add 1/2 cup of the butter to cooker, and heat until sizzling. Add onion, garlic, ginger, turmeric, and jalapeño. Cook, stirring occasionally, until onion is tender and beginning to brown around edges, 13 to 15 minutes. Add tomatoes, lentils, and salt; stirring well to coat in spice mixture. Pour 3 cups of the water over lentils. Cover cooker with lid, and lock in place. Turn steam release handle to SEALING position.

Step 2

Select MANUAL setting on HIGH pressure for 20 minutes. (It will take 5 to 15 minutes for cooker to come up to pressure before cooking begins.)

Step 3

While lentils cook, heat remaining ¼ cup butter in a large skillet over medium-high until just beginning to brown around edges of skillet, about 5 minutes. Add cumin seeds, cayenne, garam masala, and, if desired, asafetida. Cook, stirring constantly, until cumin seeds darken, about 1 minute. Immediately remove from heat, and sprinkle with remaining 1/8 teaspoon water to stop cooking process.

Step 4

Let pressure release naturally for 10 minutes. Carefully turn steam release handle to VENTING position, and let steam fully escape (float valve will drop). (This will take 5 to 15 minutes.) Remove lid from cooker, and turn off cooker. Let stand 10 minutes.

Step 5

Stir cumin mixture, heavy cream, and lime juice into lentil mixture. Divide among 4 bowls, and garnish with cilantro leaves. If desired, spoon ghee on top of each serving. Serve with naan.

Sponsored Stories

This warm hug from a bowl of lentils made our developer want to buy an Instant Pot in a way that no other recipe has. The stew is buttery and slightly spicy with a creamy texture that still has a little bite, thanks to the lentils. While the ghee is optional, it really does take this indulgent dish to a real over-the-top place that you definitely want to go. You can get a head start by chopping your onion, jalapeño, garlic, and ginger the night before. You can also make the toasted buttery spice mixture a day ahead and stir into the hot lentil mixture. 
Active time: 45 min. Total time: 1 hour, 15 min.

Serves:  4 (serving size: 1¼ cups) 
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