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Yater kik Alicha   von schiggy

Mengen für 10 Personen

 

 

 

1.0 dl Olivenöl

400 g Zwiebel

8.0 Stück Knoblauchzehen gepresst

15 g Ingwer frisch.

4.0 g Kurkuma In a medium pot, simmer onion, garlic, turmeric and chopped ginger with
vegetable oil.
Cook about for 25 minutes at low heat.

2.5 Liter Wasser

12 g Salz

450 g Erbsen getrocknete, gelbe

Add yellow spilt peas, a cup of water and keep stirring occasionally until spilt
peas are fully cooked.


