KHICHIDI, INDIAN CHICKEN SOUP


Olive or vegetable oil, as needed

1 
small onion, diced

½
cup carrots, diced

¼
cup edamame or green peas

1
1-inch piece ginger, minced

2 
green chilies or 1 jalapeño, minced

½
cup cremini mushrooms, chopped

1 
bay leaf

1 
teaspoon turmeric

1 
cup green, brown or red lentils — rinsed and drained

4 
cups vegetable stock

1 
cup rice, rinsed several times and soaked

1 
teaspoon whole black peppercorns

1 
teaspoon cumin seed

½
teaspoon cayenne or red chili powder


Pinch of ground asafoetida (substitute: onion and garlic powders)


Salt and pepper, in stages and to taste


Suggested: fresh curry leaves, generally available at Indian markets

In a shallow pot with a proper lid, heat some oil and sauté onions, carrots, ginger, bay leaf, mushrooms and chilies over medium heat for about 10 minutes.

Season with salt, add lentils and turmeric. Cook about 15 minutes more, stirring frequently.

Add rice and edamame, stir well, season with salt, then add stock. Taste to ensure it is seasoned to your liking. Cover pot reduce heat — low to medium — and cook 20 minutes.

Open lid once at the end to ensure lentils are cooked.

This is the tadka, or tempering, stage: heat some oil in small pan over medium-high heat. Once hot, add peppercorns, cayenne, asafoetida cumin seeds and curry leaves. Fry about 15 seconds. Pour everything, including infused oil, over the rice and lentils. Gently mix.

Serve with a wedge of lime and cilantro garnish. A dollop of yogurt is a nice optional add, as well.
Recipe from “Dreaming in Spice: A Sinfully Vegetarian Odyssey,” by Hari Pulapaka

