
 While I’ve been eating Dal in Indian restaurants for some 
time; a British Chef actually inspired this version. Simon 
Hopkinson is also one of my favorite food writers. I can highly 
recommend any of his books, especially Roast Chicken and Other 
Stories, as well as Week In Week Out. Of course, the Brits DO 
know their Indian cuisine – and I enjoy their somewhat richer, 
less-healthy version quite a bit. I’ve been told that this version of 
the dish resembles that which you may find in Sri Lanka – I have 
not confirmed this, but I’ll go with it. Though it needs no 
accompaniment, you can’t go wrong with warm, fresh naan to 
sop up every last bit. You could also have it alongside a pile of 
buttered King’s Hawaiian Sweet Rolls. I think you can see a 
pattern forming here – there really are no rules except to eat what 
you enjoy. Most of these ingredients shouldn’t be too hard to find 
– if you’re lucky enough to live near an Indian market, you’re all 
set. If not, it is worth mentioning that you can find all of them on 
Amazon as a last resort.  
 
NOTE: 
 
This dish can quickly become vegetarian by omitting the chicken 
stock and subbing vegetable stock or water.  
 
 
 
Start by crushing the saffron by hand and sprinkling it into the 
chicken stock, adding the black pepper, and simmering in a small pot 
over low heat. 
 
Melt the ghee over medium-high heat and add the onions. Sauté for 
5-6 minutes or until translucent, stirring as needed. 
 
Add the minced garlic and ginger along with the cumin and mustard 
seed. Continue cooking for 2 minutes before adding the turmeric, 
chili powder, and cloves.  
 
Once everything is combined nicely, add the lentils and coat with 
everything in the pot. Next, add the broth, coconut milk, tomatoes, 
and spinach. Bring up to a simmer, stirring to incorporate. Drop the 
heat to medium-low, cover, and cook for 35-40 minutes.  
 
At the end of cooking time, heat the butter in a small fry pan over 
medium-high heat. Once it begins to foam, add the sliced garlic and 
stir until it starts to sizzle (DON’T BURN) – add all of the contents of 
the pan to the dal and stir. 
 
Lastly, add the lime juice, chopped herbs, and salt + ground black 
pepper to taste.  
 
As mentioned earlier, this dish is incredibly versatile. Feel free to use 
this as a base and make all the adjustments you can imagine.  
 
Serves 6 
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RED LENTIL DAL 
 
The Broth: 
3 cups chicken stock 
Saffron, about 3 pinches 
Freshly ground black or white pepper, to taste 
 
Dal: 
2 onions, chopped 
4 tablespoons ghee 
1 tablespoon butter 
4 cloves garlic, 2 minced. 2 sliced thinly 
Knob of ginger, about 1”, minced 
1 teaspoon whole cumin seeds 
1 teaspoon black mustard seeds 
5 cloves 
1 tablespoon ground turmeric 
2 tablespoon Kashmiri chili powder (adjust to 
sensitivity) 
 
1 cup split red lentils 
3 cups chicken saffron broth (above) 
1 can full fat coconut milk 
 
2 large tomatoes, seeded and chopped 
½ lb spinach (or baby spinach) 
 
Juice of 2 limes 
Small handful chopped cilantro 
Small handful chopped mint  
 
 


