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Nepali Dish
Bara (Black Lentil Patty)

B Ingredients
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1 tbsp paste of Ginger
Oil (for deep frying)

SAIRA Preparation
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L Salt to taste

*Soak the black lentil for 8-10 hours (leave them overnight)
so that the black coating can be easily removed, remove all
black coating.

* Grind the lentils, putting minimum amount of water to
make a thick paste.

*Now, add cumin powder, ginger paste and salt to taste to
the lentil paste and mixed it well.

*Heat the frying pan.

*Make the patty shapes of the dough, and make a hole at
the center.

*Put the patty to deep fry carefully with the little amt of oil,
until both sides turn Golden brown in color.

*Now Bara (Lentil patty) is ready to be served. You can
serve these Bara with pickles to add that taste, or Bara are
good to be eaten alone too.
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