Yater klk AI'Cha von schiggy

Mengen fir 35 Personen

3.5 dI Olivendl
1.4 kg Zwiebel

28 Stiick Knoblauchzehen  gepresst
52.5 g Ingwer  frisch.

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

8.75 Liter Wasser
42 g Salz
1.58 kg Erbsen  getrocknete, gelbe

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

Rezept online: https://www.lagerkochbuch.ch/recipes/yater-kik-alicha--10



