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Rice with Lentils and
Vegetables

Ingredients

450g rice

1 cup red lentils or dhal
4 cardamom pods

4 cloves

1 cinnamon stick crushed
1tbs cumin seeds

%, tsp peppercorns

2tsp ginger garlic paste

2 onions thinly sliced

Ya cup blanched almonds

1/3 cup raisins

1 potato diced

250g mushrooms sliced

2tbs chopped fresh coriander
5 cups water

3tbs oil

Salt to taste

Method
Roast the cardamom, cloves, cinna-
mon, cumin and pepper corns until
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slightly brown, and then grind it. Heat the oil
and fry the onion until brown. Remove the
onion form the pan and add the almonds and
the raisins and fry until brown and then
remove it from the pan. Then add the grind-
ed ingredients into the pan and stir over a
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Ingredients

250g semolina

75g ghee or butter
50g cashew nuts

10g raisins

50g condensed milk
Syrup

759 sugar

400ml water

2g cardamom powder
Yellow colouring/ orange colouring

*Make thin sugar syrup with the above ingredients.
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Method

Heat the ghee in a pan. Fry the cashew nuts until golden and add the
raisins and remove from the pan. Add the semolina and fry until slightly
brown. Add the syrup and cook until all the water has been absorbed.
Then add the condensed milk and cook for 2 minutes.

low heat and then add the washed rice,
lentils and potatoes, cook for 5 minutes. Add
the water, mushrooms and coriander and
cook until done. Garnish with almond and
raisin before serving.

Remove from fire and spread on a greased plate and garnish with nuts
and raisins, then cut into squares. Serve warm.
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A home loan
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Vajira Karunaratna
Personal Lender

Home loans can seem confusing enough, without being in your second language.
At the Commonwealth Bank we have lenders like Vajira, who speak Sinhalese
as well as English. Vajira not only knows your language, he knows your area too.
Extensive local lending experience means he's got a pretty good idea about
what kind of home loan might suit you best. And you'll usually have a decision

in 24 hours.

So call Vajira on 0401 593 567 to set up an appointment with someone

you can truly talk to.

commbank.com.au
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