Pearl Onion and Tomato Sambhar Curry for Two
Ingredients:
¼ cup red or moong lentils (the red ones turn yellow when cooked)
½ teaspoon turmeric powder

3 tablespoons oil

¼ teaspoon asafoetida powder

4 to 6 curry leaves

1 dried red chili pepper

¼ teaspoon fenugreek seeds
1 teaspoon black mustard seeds

1 teaspoon urad dal

½ cup (about 12) pearl onions, peeled – halve larger ones so they’re uniform in size
14 ounces San Marzano tomatoes, crushed by hand
2 teaspoons sambhar powder

1 teaspoon salt

¼ cup tomato sauce

¼ teaspoon tamarind paste

¼ cup chopped fresh cilantro (optional)
Preparation:

To peel the onions, take a pairing knife and cut the root end of each onion off and crosshatch it (cut an “X” where the root was). Be careful not to cut off the whole root because you want the onions not to fall apart. Fill a small saucepan with water and bring to the boil. Put in the prepared onions and boil for 60 seconds. The skins will slip right off with the aid of your pairing knife.

Boil 1½ cups of water in a tall saucepan. Add lentils and ¼ teaspoon turmeric powder. Reduce heat to medium and cook, uncovered, for about 20 minutes until lentils become creamy. If water evaporates during the cooking process, add more water and cook until dal becomes creamy. Set aside.

Place oil in a saucepan and heat over medium heat. When the oil is hot, but not smoking, add asafoetida, curry leaves, red pepper, fenugreek seeds, mustard seeds, and urad dal. Fry, covered, until mustard seeds pop and urad turns golden.

Add onions and tomatoes to saucepan. Cook, covered, for about 2 minutes until onions are tender. Add remaining ¼ teaspoon turmeric powder and blend well. Add sambhar powder and salt. Blend the seasonings well with onions and tomatoes. Cook for a minute. Add cooked, creamy dal to the above mixture. Stir well.
Add tomato sauce, tamarind paste, and cilantro to the sambhar mixture. Let onions cook with sauce over low heat, covered, for about 3 minutes. Add water if it’s not thin enough for your taste.
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