YELLOW LENTIL DAL WITH TOFU
2 
tablespoons canola oil

½
red onion, minced (1/3 cup)

½
tomato, minced (1/3 cup)

2 
tablespoons minced garlic

2 
tablespoons minced peeled fresh ginger

1 
teaspoon coriander seeds

1 
teaspoon cumin seeds

1 
cup yellow lentils

12 
ounces soft tofu, cubed


Chopped cilantro, for garnish

In a large saucepan, heat the oil. Add the onion, tomato, garlic, ginger, coriander and cumin and cook over moderate heat, stirring, until the aromatics are golden, about 5 minutes. Stir in the lentils and 6 cups of water and bring to a boil. Cover and simmer gently over moderately low heat until the lentils are tender and the dal is thickened, 30 minutes. Fold in the tofu and cook until warmed through. 
Garnish with cilantro and serve.
Active Time 20 MIN Total Time 50 MIN

Serves : 4 to 6
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