
 

 

Slow Cooker Dal Makhani 

Ingredients: 

(a) Dals (soak overnight, drain and rinse thoroughly): 

 150 grams whole black gram (urad dal) 

 50 grams channa dal 

 50 grams kidney beans (rajma) 

 

(b) Tadka: 

 pinch of hing 

 2 cinnamon sticks 

 2 dried bay leaves 

 1/2 teaspoon whole black peppercorns 

 3 cardamom pods 

 1 piece mace 

 1/2 teaspoon cumin seeds 

 1 tablespoon makhani or regular butter 

 

(c) Other stuff: 

 2 tablespoons ginger garlic paste 

 1 tin diced tomatoes 

 1 teaspoon turmeric powder 

 1 tablespoon coriander powder 

 1 tablespoon red chili powder 

 2 tablespoons makhani or regular butter 

 1 tablespoon oil 

 

(d) To finish: 

 1 tablespoon makhani 

 1 cup heavy whipping cream 

 1 pinch sugar 

 salt to taste 

 chopped fresh coriander 

Directions: 

Add dal in the slow cooker and cover with water at least 4 inches above dal. Cook on high heat for 2 hours. Keep 

an eye on the water and stir occasionally. 
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After 2 hours, in a small pot, prepare tadka, by melting makhani. Once hot, add tadka ingredients. Stir well. Add 

to dal. Cook dal for another 3 hours until very soft and creamy. 

After 3 hours, in a pan prepare the 'other stuff'. Heat oil, add ginger garlic paste and fry till golden brown. Add 

tomatoes, turmeric powder, coriander powder, red chili powder and fry well. Add butter and keep stirring until 

the oil rises to the surface of the paste. Add this paste to the slow cooker, stir well. 

Cook dal for another 2 hours. By this stage, the dal should be very soft, thick and creamy. 

To finish the dal, add ingredients (d), allow too cook for another 20 minutes in the slow cooker. Serve with rotis 

or rice with extra cream and butter if desired. 

 


