
 

 

MOONG DAL TADKA 
 

Ingredients 
 

1. 1 Cup Moong Dal – Soaked in fridge overnight 
2. 1 Onion -- yellow 
3. 2 Tomato 
4. 10 Cloves Garlic 8/2 
5. 2 teaspoon Red Chili Powder 1/1 
6. 2 teaspoon Turmeric Fresh or Powder 1/1 
7. 2 teaspoon Cumin Seeds 1/1 
8. 2 Whole Red Chili – Kashmiri Chile halved 
9. Salt To Taste – 1 t beans and 1t tempered ingredients 
10. 4 Tablespoon Ghee or Butter 2/2 
11. Curry leaves if desired. 
12. Deep friend Tofu – cut into ¼  
13. Fresh Coriander Leaves for Garnishing 


