
 

 

Spicy Pongal 

Ingredients: 

Cook in a rice cooker: 

 1 cup basmati rice 

 1/4 cup moong Dal 

 5 cups water 

 1 teaspoon sambar powder 

 Pinch of salt 

Tempering: 

 1/4 teaspoon mustard seeds 

 1/2 teaspoon whole black peppercorns 

 1/2 teaspoon cumin seeds 

 Pinch of methi seeds 

 1 dried chilli (cut in half) 

 3 to 4 tablespoons roasted black pepper and cumin powder (to your taste) 

 1 tablespoon sambhar powder 

 1 tablespoon Baba's fish curry powder (optional) 

 1/2 teaspoon turmeric powder 

 2 tablespoons cashewnuts (roasted in ghee) 

 1 tablespoon grated fresh ginger 

 1 garlic clove (grated) 

 2 green chilies (sliced finely) 

 1 shallot (sliced finely) 

 1 sprig curry leaves 

 2 tablespoons butter 

 1 teaspoon hing 

 Salt to taste 

 Gingelly oil (or use regular oil) 

 1 cup milk (or more as needed) 

To finish dish: 

 1/2 knob butter 

 1 tablespoon grated fresh ginger 

 3 tablespoons fresh coriander - chopped finely 

For more recipes visit: www.sharmskitchen.com 



 

 

Directions: 

In a large pan, heat gingelly oil, add onions, chilli and hing. Fry until onions are soft. Add ginger and 

garlic paste and fry well. Heat another tablespoon of oil, add cumin seeds, black peppercorns, 

mustard seeds and methi seeds. Add curry leaves and dried chilli. Stir well. Pour a glass of water into 

the pot if the ginger and garlic start to burn. 

Add cooked rice and dal. Add sambhar powder, fish curry powder, turmeric powder and roasted black 

pepper and cumin powder. Stir well. Add milk and salt to taste. 

At this stage, you can pressure cook this for 1 whistle if you like a softer feel of the rice. Or you can 

skip the pressure cooking if you prefer the rice a little less mushy. If you are pressure cooking, add 

another glass of water before pressure cooking. 

Once cooked, add roasted cashew nuts, butter, fresh ginger and coriander leaves. 

 


