	Name
	Krystal

	Recipe
	Lentils, fried onions, rice

	Type
	Main Dishes

	Instructions
	Lentils and Rice with Fried Onions (Mujadarrah)

Prep Time: 10 Minutes 
Cook Time: 40 Minutes 
Ready In: 50 Minutes 
Yields: 4 servings

INGREDIENTS
3 tablespoons olive oil 
2 large white onion, sliced into rings 
1 1/3 cups uncooked green lentils 
1/2 tsp cumin 
1/2 tsp cilantro 
1/2 tsp garam masala 
1/2 tsp curry 
salt and pepper to taste 
cooked white rice set aside 
sour cream or yogurt

DIRECTIONS
Heat the olive oil in a large skillet over medium heat. Stir in the onions, and cook about 10-20 minutes, until browned. Remove from heat, and set aside. 
Place lentils and spices in a medium saucepan with enough lightly salted water to cover. Bring to a boil, reduce heat, and simmer uncovered about 15 minutes. 
Mix half the onions into the lentil mixture. Top with sour cream or yogurt and remaining onions to serve. 
Serve with rice. 


