
Cooking with
Weaving stories of hand knotted rugs,  

Pakistani artisans & fair trade into our cooking.

Pakistani Dhal & Paratha
Pakistani Dhal
2 cups red lentils
1 cup chopped tomatoes, fresh is best but canned will be great too
1 medium onion chopped
1 inch ginger, chopped
chopped cilantro as desired for garnish
salt as desired
1 teaspoon chili powder or as desired
1-2 teaspoons salt
1 teaspoon cumin or as desired
1 teaspoon turmeric or as desired
1 teaspoon ground black pepper
4 cloves of garlic, chopped
 
Dhal Instructions
Wash and soak your lentils for roughly three hours. Heat oil/butter in a pan over medium heat. Add onions and cook until soft-
ened. Add ginger and garlic and cook all until lightly browned. Add spices and tomatoes and cook for about 5-10 minutes. Add 
lentils and 6-8 cups of water to the pot and turn the stove to medium high. Cover but stir frequently to prevent burning. Add 
more water if water cooks out before lentils are cooked.

Add lentils into a pot with 6-8 cups of water and turn the stove to medium plus heat. Cook until lentils are done and dhal is 
the consistency of a thin split pea soup. Garnish with chopped cilantro. In a separate fry pan, you can fry thinly-sliced onions, 

Dhal & Paratha. It’s that go-to meal for 
every Pakistani household and it’s a staple 
on the lunch menu at the Bunyaad 
Warehouse in Lahore.

Every household has their favorite recipes 
and their favorite tips and tricks to make 
the dhal spiced just like they like it, using 
their favorite lentils, and the parathas as 
flakey and delicious as possible. 

Dhal & paratha are eaten for all meals,  
many times served with a hard boiled or 
fried egg with breakfast. And Yousaf begins 
to go into a food dreamland when he  
reflects on the sweet parathas his mom 
used to make him for breakfast, served 
with homemade yogurt on the side.

We will also be making a third dish  
for our first Cooking with Bunyaad of 2021.  
In Pakistan, many families ward away cold 
and aches by drinking joshanda, an herbal 
drink that is not only tasty but takes away 
what ails you.

It’s a big cooking time to launch 2021 and 
we’re excited to share this special time 
with you.



garlic and ginger until medium brown and also use this as a topping. In our house, we love to top the dhal with a hard boiled 
egg.

Dhal chaval (dhal & rice) is a classic Pakistani meal. If you want to serve over basmati rice, I’ll include the tips for making great 
basmati rice below but today we’re going to make Pakistani Parathas, a flat, flakey bread perfect for scooping up the dhal.
 

Parathas
It is most traditional in Pakistan to use your bread to scoop up your savory dishes. Parathas are the perfect bread to scoop up 
your dhal. This simple yet flakey, buttery bread is baked on a hot tawa or fry pan and layered with butter, ghee or oil to make 
wonderful, delicious flakey layers (and hint! It’s all in the rolling and forming of the parathas to get those layers so stay tuned to 
learn how!) Paratha making isn’t hard but it takes practice so grab all members of your family, even the youngest ones, to learn 
this Pakistani favorite.
 
2 cups all purpose flour (or 1 cup all purpose and 1 cup whole 
wheat)
1 cup (or so) water
Butter/oil/ghee for forming the parathas
 
Mix the flour and water into a dough. Let sit for 10 minutes. 
Roll dough into a log and split into five equal parts. Roll one 
ball into a circle. Drizzle a little melted butter/ghee/oil onto the 
dough circle. Roll up and then coil into a round. Roll out again 
to a circle. Place on a hot tawa or fry pan. Drizzle a little oil 
around the edge. Flip and press with cloth to cook thoroughly. 
Serve hot.
 
When Yousaf was young, his mom would sprinkle raw sugar/
jaggery on the paratha and serve with yogurt for breakfast.
 

Basmati Rice
(if you want to have dhal chaval/rice)
Wash 1 ½ cups of basmati rice until it rinses clear & soak for 
15-20 minutes prior to cooking. Drain soaked rice and add to a 
saucepan. Add enough water until water tops rice by roughly 
1 ½ inches. Put on the stove over medium high heat. When it 
boils, stir in 1-2 tablespoons of butter,  reduce heat and keep 
covered until water is absorbed. Turn the heat WAY down so as 
not to burn your rice. 

Joshanda
Again, every family has their own joshanda recipe so we will walk you through how to make Yousaf’s grandmother’s joshanda 
recipe. Please gather the following ingredients and we’ll help you put them all together on Sunday;

3 inches of fresh ginger
2 “fingers” of fresh tumeric
2 cinnamon sticks
whole cloves
black pappercorns
honey
fennel seeds
black cardamom (if you can find it)
1 lemon

>> Join Zoom Meeting on Sunday, January 10 at 4 p.m. EST using the link below <<
https://us02web.zoom.us/j/89078671988?pwd=L2ZVZ2RucjBDNzNvSjllVXVmS21Ndz09

Meeting ID: 890 7867 1988         Passcode: 566040

Grab quality fair trade spices, paratha baskets, piala tea cups & more 
online at the Bunyaad Marketplace marketplace.bunyaad.com


