
Ingredients
140g whole urad dal (black lentils)

100g rajma (kidney beans), tinned 

½ onion (approx. 50g) 

1-2 green chillies

2 tsp ginger and garlic paste 

200g tinned tomatoes

½ tsp cumin seeds

3 cloves

3 green cardamom pods

1 black cardamon pod

1 cinnamon stick (approx. 2.5cm)

1 tej patta (Indian bay leaf)

½ tsp chilli powder

¼ tsp kasuri methi (fenugreek leaves)

¼ tsp ground nutmeg

60ml single cream

3 tsp unsalted butter

300g basmati rice

1 tsp tamarind paste

Dal Makhani
Prep: 9  hrs •  Cook: 1 hr 30 mins •  Serves: 4

This warming recipe is great as a vegetarian main dish. Full of aromatic 
spices but no added salt, this delicious dal is a great low potassium, low 
phosphate and low protein meal. 

Carbohydrate  The main source of carbohydrate in this dish is the basmati rice. 
Carbohydrate values have been provided for those trained in insulin adjustment.

Phosphate/ potassium  Served with rice this dish is low in potassium and 
phosphate. If you choose to serve with naan bread this will increase the 
phosphate content.  If you have been prescribed a phosphate binder, ensure you 
take them with this dish.

To lower the potassium in this recipe we have used tinned rajma (kidney beans) rather 
than dried and chopped tomatoes instead of using tomato puree.

Protein  The Urad dal and Rajma are the main protein sources of this dish. If you are 
on dialysis or need a higher protein diet you could double  the quantity of Urad dal and 
a portion would remain low in potassium.

Special diets   
Gluten free: This recipe is naturally gluten free. Vegan:  Use vegetable oil in place 
of the butter and a dairy free cream for a vegan alternative.

Healthier option If you want to reduce the amount of saturated fat in this 
recipe swap the butter for vegetable oil and use a lower fat cream.

Make the garlic and ginger paste (see below) use 100% tamarind to avoid added salt.

Cheaper option  If this is something you will make regularly then buying spices in 
larger quantities can often work out cheaper in the long term. 

You can make your own garlic and ginger paste by crushing 6 garlic cloves with 
2.5cm of root ginger. 
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Nutrition values are calculated per serving • Kidney diet guidelines vary for each  
individual •  Consult your dietitian or doctor for the specific diet that is right for you.  
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The  Kidney  Kitchen  was  created  by  Kidney  Care  UK  
to  support  patients  and  their  families  live  well  with  
kidney disease. Recipes have been developed by our 
professional chefs and modified to fit more closely 
with  the  various needs  of  people  living  with  chronic  
kidney  disease, which have been approved by  the  
British  Dietetic  Association  (BDA) Renal Nutrition 
Specialist Group. 

kidneycareuk.org @kidneycareuk@kidneycareuk

 If you have made this dish, we would love to see it. 
Share your photos online and don’t forget to tag us 

#KidneyKitchen

Get in touch with Kidney Care UK
info@kidneycareuk.org

01420 541 424
(Lines open 9am-5pm, Mon- Fri)

Kidney Care UK, 3 The Windmills, St Mary’s Close, Turk Street, Alton GU34 1EF.   Kidney Kitchen is a registered trademark of the British Kidney Patient Association. ©Kidney Care UK 2020 is the operating name of  
the British Kidney Patient Association.  A charitable company limited by guarantee.  Registered in England and Wales (1228114).  A charity registered in England and Wales (270288), and Scotland (SCO48198).

Cooking in the kitchen with Gabby Ramlan
Dal Makhani is one of the most popular lentil recipes from the North Indian Punjabi  

cuisine made from Urid dal (black lentils) and rajma (dried kidney beans).  

Visit the website for more recipes, videos 
and dietary information. 

Watch online

www.kidneykitchen.org

Heat the butter in a pan, add all the 
remaining dry spices and sauté until 
aromatic. 

Keep on a low heat and ensure that 
you stir regularly to stop the lentils 
from sticking. When the sauce has 
thickened stir in 50ml cream and turn 
off the heat. Crush the kasuri methi 
and add with the tamarind, stir again.

Add the onions and fry until light
golden. Add the ginger garlic paste
and fry for a further 2-3minutes. Add 1
teaspoon of chopped green chilli and
stir for another minute. Add the tinned
tomatoes, chilli powder and nutmeg. 

Bring saucepan of water to the boil. 
Rinse the rice and add to the boiling 
water. Cover and reduce the heat to a 
simmer for 20 minutes or until cooked. 
Serve the dal and rice drizzled with the 
remaining cream.

Soak the urad dal overnight or for 8-9 
hours, in about 750ml water. Drain and 
rinse in fresh water. Add to a pan with 
a further 750ml water and simmer for 
30 minutes until tender, then set aside. 
Finely chop the onion and chillies. 

Once the tomatoes are combined 
and the oil begins to separate, strain 
and add the urad dal and rajma. Add 
another 250ml water and simmer for 
25-30 minutes.
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