
 

 

 

R E C R E A T I N G  R E C I P E S

Chana Dal Pilau 

Lightly curried chana dal with a hint of mint 

cooked with soft and fluffy Basmati rice

1. Wash the Basmati rice until it runs clear and leave it 

in water 

2. Heat the oil in a medium sized pan over a medium to high 

heat, add the garlic and ginger paste, mix  a

start developing some colour  

3. Once the garlic and ginger paste has cooked

and salt and wait for it to caramelise 

 

4. Add the turmeric powder, the chana dal, half of the 

coriander and the mint sauce, give everything a good mix and 

wait for the chana dal to soften but still hold

mix starts to become dry, add roughly a quarter cup of water) 

At this point you want to drain your rice, leave i

whilst the chana dal cooks 

 

Instructions
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Ingredients 

Ingredients 

1 ½ Cups Basmati Rice  

2 Small Onions, Finely Sliced

1 tsp Garlic Paste  

1 tsp Ginger Paste  

¼ Cup Coriander, Chopped

½ Cup Chana Dal (washed and 

    hint of mint 

ice 

t runs clear and leave it to soak 

Heat the oil in a medium sized pan over a medium to high 

and wait for it to 

paste has cooked, add the onions 

l, half of the 

thing a good mix and 

soften but still holds its shape (if the 

dry, add roughly a quarter cup of water) 

int you want to drain your rice, leave it to drain 

7. Reduce the heat down to low, cover the pan with cooking 

foil, shiny side down and put the lid on top until it is cooked, 

this will take approximately 10 

8. Once the rice has cooked

for 10 – 15 minutes and add

using the fork mix it in and fluf

 

5. Once the chana dal has cooked, add the drained rice and mix 

carefully, after a few minutes of adding the rice add 

water and mix again, at this point you want to check if the 

seasoning is to your taste 

6. Reduce the heat to medium, stirring carefully every so often

and wait for the water to go below the rice, there should be 

still moisture when you move the rice

be soft around the outside and hard in the middle
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 1 tsp Mint Sauce 

2 Small Onions, Finely Sliced  Salt to Taste 

 ½ tsp Turmeric Powder 

 2 Cups Boiled Water 

Cup Coriander, Chopped 1 tbsp Vegetable Oil 

washed and soaked for 3-4 hours) 

 Served 2-3 

. Reduce the heat down to low, cover the pan with cooking 

d put the lid on top until it is cooked, 

this will take approximately 10 -15minutes 

rice has cooked, turn the heat off, let the rice sit 

add in the remaining coriander and 

t in and fluff up the rice  

l has cooked, add the drained rice and mix 

carefully, after a few minutes of adding the rice add the boiled 

, at this point you want to check if the 

Reduce the heat to medium, stirring carefully every so often, 

wait for the water to go below the rice, there should be 

still moisture when you move the rice, and the rice grain should 

be soft around the outside and hard in the middle 


