Black lentil daal

1 pound black lentils (urad daal)

2 liters water (about 8 1/2 cups)

8 ounces tomato puree

2 teaspoons paprika

8 ounces butter 

8 ounces heavy cream

Salt, to taste

1. Combine black lentils and water in pot and bring to a boil. Reduce heat to low and simmer until the lentils become very soft. (You can also use a pressure cooker if time is an issue.)

2. When the water has reduced to half, add tomato puree. Cook for at least 15 to 20 minutes or until the mixture is very thick.

3. Put paprika in a small bowl and add water, stirring, to make a thin paste. Add this to the lentils.

4. Add butter and cook until the mixture becomes thick again.

5. Add the cream to the simmering mixture. Cook until it becomes thick again.

6. Add salt to taste.
