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Indian-Spiced Rice with Lentils
Bon Appétit, December 2001 

1 cup dried lentils
1 cup basmati rice
2 teaspoons vegetable oil
2 1-inch pieces of cinnamon stick
2 whole cloves
1 teaspoon cumin seeds
3 garlic cloves, finely chopped
2 teaspoons chopped fresh ginger
4 1/3 cups water
2 teaspoons salt
1 teaspoon sugar
1/4 teaspoon turmeric
1/4 cup chopped fresh cilantro
2 tablespoons fresh lime juice

Rinse lentils; drain. Place in small bowl. 
Rinse rice; drain. Place in another small
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