Yellow dahl
1.5 cups rinsed yellow lentils
4 cups water

2t whole cumin seed

1 bulb garlic

5T vegetable oil

2 t salt

1. Combine lentils and water in a tall pot, bring to a boil, lower heat and simmer for 20 minutes

2. Slice garlic up and fry in oil until golden, toss in whole cumin seed, turn off heat

3. Stir garlic/cumin oil into lentils when the lentils are done

