Lemon Rice
(inspired by a recipe from Mamta’s Kitchen)

3 cups cooked rice (cold)
vegetable oil for frying

1 teaspoon brown mustard seeds

1 heaped teaspoon dried channa dal
12 curry leaves

1 onion, chopped

Y4 cup shredded coconut FigJou
juice of 1 lemon (1 - 2 tablespoons, to taste)
1 teaspoon fine sea salt

1 dried Kashmiri chilli, chopped

5 teaspoon ground turmeric

1. Heat the oil until hot in a large non-stick pan. Add the mustard seeds and fry them until
they start to pop. Be careful not to get your face too close to the pan.

2. Add the channa dal and curry leaves, and stir until the channa just starts to brown.
3. Add the onions and fry until soft.
4. Add the salt, turmeric, chilli and coconut and stir well, then scatter in the rice, breaking up

any lumps with your fingers as you go. Add the lemon juice and stir well until the rice is
warmed through and uniformly yellow in colour.
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