
Dhal Lentillon of Champagne
(Preparation 15 mm - 30 minutes Cooking - Recipe for 4 people)

200 g Lentillon of champagne, 1 onion, 1 tablespoon olive oil, 1 tablespoon
curry powder, 1 tablespoon Garam Massala, 1 large can of coconut milk

(400 ml), 500 g flesh of fresh tomatoes, some cilantro.

Slice the onion and sweat for a few minutes
in oil in a pan or wok.

Add the spices and coconut milk.
Bring the mixture to a boil and then let

reduce for 5 minutes. Salt very moderately.
Lentillon and add the tomato flesh roughly

chopped, cover and simmer over very low heat 20 to 30 minutes.
Stir occasionally.

The dhal is ready when Lentillon are tender.
Arrange on a platter or plates and garnish with chopped coriander leaves.

You can serve one dish and accompany it with cheese naan (Indian breads).
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