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Cut the ingredients in small pieces. Stir fry. Mince to a paste. Add spices dhal stock and
boil. Add half a lime juice. Spread some coriander leaves.

Variation 2

Boil all the ingredients in a pressure cooker. Mash and strain. Add spices dhal stock and
boil. Add half a lime juice. Spread some coriander leaves.
https://www.youtube.com/watch?v=3xQm3rcqqUE
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