
Rajma Masala 
Recipe by Chef Shobha Swamy
 
Ingredients 
1 cup kidney beans, soaked overnight
2 medium onions
2 medium tomatoes
1-2 green chilies (options)
3-4 cloves garlic
1” piece of ginger
Cilantro, chopped, for garnish
Juice of half a lemon
Salt to taste
3 cups water
½ tsp turmeric powder
1 tsp coriander powder
1 tsp cumin powder
½ tsp red chili powder
1 tsp garam masala

Method
In a blender or food processor, grind the onions, tomatoes, green 
chilies, ginger, and garlic into a smooth paste. In a pressure 
cooker or InstaPot, add the paste, your seasonings except for the 
garam masala, and the soaked rajma (kidney beans) with 3 cups 
of water. Pressure cook for 15 minutes on “High Pressure” with 
natural release. Once done, mash a few rajma beans for a thicker 
consistency. Add garam masala and lemon juice. Garnish with 
cilantro and serve with Jeera Rice. Enjoy!


