
Dal Makhani
Dal Makhani is a north Indian dish from the Punjab region.
It’s a velvety lentil curry made with urad dal, which is whole
black lentils and red kidney beans. This dish is slow cooked
with tomato puree, butter, spices and cream. Best served with
naan or rice.

For more exciting recipes and ideas subscribe to Food with
Chetna!

https://chetnamakan.co.uk/dal-makhani/
http://www.youtube.com/c/foodwithchetna
http://www.youtube.com/c/foodwithchetna

