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Sri Lankan Dahl Curry
    
Recipe source:  Nige, Feast For Freedom (adapted)
Fresh from the garden:  curry leaves
Notes: This recipe has been provided by the Asylum Seeker Resource Centre as part of a fundraising program called Feast For Freedom to assist asylum seekers and celebrate the contribution that refugees make to Australia’s food and culture.
 
	Equipment: 
Chopping boards
Knives
Measuring cups and spoons
Measuring jug
Large pot
Wooden spoon
  
	Ingredients: 
4 tablespoons vegetable or coconut oil
1 red onion, chopped
4 teaspoons crushed garlic
¾ teaspoon chilli flakes
Large handful chopped fresh coriander
4 cups red lentils
2 litres boiling water
1 cup coconut milk, plus extra if needed
1 teaspoon turmeric powder
2 teaspoons vegetable stock powder
Sprig of curry leaves
Salt to taste


  
What to do: 
1. Heat the oil, then add chopped onion and a large pinch of salt and cook until soft.
2. Add garlic, chilli flakes and coriander. Cook for 2 minutes on a low heat.
3. Rinse the lentils and add to the pot along with the turmeric, then stir.  Add boiling water, ½ can of coconut milk, vegetable stock powder and curry leaves.
4. Bring to the boil and cook for 20 minutes, or until soft and fully cooked. Season with a generous amount of salt, taste. Add more coconut milk if needed.
5. Stir regularly to prevent the lentils sticking to the bottom. Add a little more water if necessary.
