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Abstract
This report introduces Dhalarmacology as an emergent applied science concerned with the role of 
pulse-based food systems in the modulation of human nervous system states. Departing from the 
narrow nutritional view of legumes as mere macronutrient substrates, Dhalarmacology proposes 
that dhal functions as a low-cost, repeatable, culturally adaptable regulatory technology. Its effects 
appear to arise not from single ingredients alone, but from the coordinated interaction of warmth, 
viscosity, temporal pacing, aromatic signalling, digestive steadiness, and ritualised preparation.

Drawing on the foundational principles of Applied Pulsiphilosophy, this paper argues that bean-
based preparations offer a practical model of regulation through conditions rather than force. The 
dhal pot does not demand abrupt transformation; it establishes an environment in which softening, 
integration, and coherence become possible over time. This same logic is proposed as relevant to 
domestic nervous system regulation: the subject is not fixed by intensity, but supported by sustained 
appropriate conditions.

The report outlines a theoretical framework, a mock observational methodology, key findings, and 
implications for the future institutionalisation of Dhalarmacology as a recognised field of inquiry.

1. Introduction
The contemporary nervous system is routinely asked to perform under impossible sequencing. 
Subjects are overstimulated, under-held, under-fed, over-processed, and then blamed for their own 
incoherence. Modern life offers activation in abundance yet remains structurally suspicious of 
simmering, waiting, softening, and second bowls.

Dhalarmacology emerges in response to this failure. It begins from a simple but underexamined 
observation: a properly made dhal does not merely feed. It settles. It gathers. It restores tolerable 
rhythm to the organism. It offers warmth without aggression, density without violence, and 
nourishment without theatricality. In doing so, it provides a useful model for nervous system 
regulation in ordinary life.

This report defines Dhalarmacology as the study of pulse-based preparations as instruments of 
physiological, affective, and domestic stabilisation. It is not a replacement for medicine, 
psychotherapy, or clinical care. It is, however, an argument that bean-based systems deserve far 
more respect than they have historically been afforded by dominant frameworks of both science and 
lunch.



2. Theoretical Background

2.1 The Pulsiphilosophical Premise

Applied Pulsiphilosophy established the central ontological claim that the pulse is transformed not 
by force but by sustained appropriate conditions. Dhalarmacology extends this insight from the pot 
to the person. The hypothesis is not that humans are beans in any simple sense, though in some 
states they are plainly lentil-adjacent. Rather, it is that regulation in both cases depends upon timing, 
heat, containment, and non-panicked attention.

2.2 The Simmer Principle

The Simmer Principle states that regulation is most likely when intensity is reduced to a level 
compatible with integration. Boiling may produce quick visible activity, but it also risks 
fragmentation, froth, and loss of structure. Simmering, by contrast, enables gradual softening while 
preserving coherence. In culinary terms, this is obvious. In psychological terms, it is scandalously 
underapplied.

2.3 The Bowl as Regulatory Unit

Dhalarmacology treats the bowl not merely as a vessel but as a measurable unit of post-chaotic 
recovery. The bowl offers boundaries, warmth, mass, and completion. It is finite but sufficient. It 
does not demand optimisation. It invites participation in a manageable world.

3. Mechanisms of Bean-Based Nervous System Regulation
The regulatory effects of dhal appear to be multi-factorial.

First, there is thermal modulation. Warm food reliably communicates safety and continuity to a 
distressed organism. Heat presented in edible form is easier to trust than heat presented as crisis.

Second, there is textural predictability. Dhal is notably low in surprise. Its softness, spoonability, 
and consistency reduce the burden of sensory negotiation. This matters more than elite crunchy 
cultures are willing to admit.

Third, there is aromatic forecasting. The smell of onions, garlic, cumin, turmeric, and coriander 
blooming in fat constitutes a pre-ingestive regulatory signal. The nervous system receives advance 
notice that nourishment is approaching. This reduces existential improvisation.

Fourth, there is metabolic steadiness. Pulse-based meals are slow, grounding, and structurally 
opposed to the violent rise-and-collapse dynamics associated with nutritionally unserious snack 
behaviour. Dhal does not seduce the subject into chaos. It accompanies them out of it.

Fifth, there is ritual agency. To rinse lentils, chop onions, bloom spices, and wait for softening is to 
re-enter time as a participant rather than as prey. The cook is no longer merely enduring life. They 
are making conditions.

Finally, there is relational co-regulation. A pot of dhal scales. It can be shared. It lends itself to 
offering, returning, reheating, and being remembered. Solitary dysregulation often softens under 
conditions of edible continuity.



4. Methodology
A series of domestic observational trials was conducted under ordinary kitchen conditions. 
Preparations focused on red lentil dhal, with occasional comparative incursions into moong, 
masoor, and mixed pulse systems. Standard variables included lentil type, simmer duration, onion 
depth, spice ratio, salt timing, and post-cook resting interval.

Participants consisted primarily of one human subject operating under fluctuating levels of fatigue, 
administrative insult, and ambient civilisation failure. Repeated measures were taken across three 
phases: pre-dhal, peri-dhal, and post-dhal. Informal indices included mental noise, bodily agitation, 
impulse to pace, snack-seeking behaviour, emotional sharpness, level of household despair, and 
likelihood of uttering “that’s actually really good” after the first bowl.

Secondary data included next-day flavour integration, perceived existential legibility, and frequency 
of second-bowl acquisition.

5. Results
Across repeated trials, dhal preparation and consumption were associated with a consistent 
reduction in perceived internal jaggedness. The subject demonstrated lower urgency, improved 
tolerance for unfinished tasks, decreased attraction to nonsense food, and enhanced capacity to 
remain in one room without becoming spiritually itinerant.

Aromatically coherent preparations produced the strongest anticipatory effect. Subjects often 
reported beginning to settle before first consumption, suggesting that regulation starts not at the 
spoon but at the bloom.

Simmer duration was significant. Under-simmered preparations were associated with 
disappointment, mild distrust, and a sense that life had been attempted too quickly. Excessively 
aggressive heat correlated with structural breakdown and bitterness. Moderate, sustained simmering 
produced the highest scores in calmness, coherence, and faith in tomorrow.

The phenomenon of the Second Bowl Response was replicated reliably. This did not appear to 
reflect simple hunger. Rather, it functioned as a form of embodied verification: the method had 
worked, the conditions had held, and the subject wished to experience the ordered world once more 
before re-entering the barbarism beyond the kitchen.

Notably, overconfident fenugreek application remained a recurring source of methodological 
distortion.

6. Discussion
The findings support the core claim of Dhalarmacology: dhal is not simply food but a modest 
domestic technology of regulation. Its power lies not in miracle claims or biochemical grandiosity, 
but in its ordinary repeatability. It offers a way of acting on the nervous system through 
environment, rhythm, and nourishment together.

This is particularly important because many dominant models of self-regulation remain 
individualising and abstract. They tell the subject to breathe, reframe, optimise, and monitor, while 
leaving untouched the fact that they are cold, unfed, overwhelmed, and one email away from 



swearing at a wall. Dhalarmacology proposes a more infrastructural approach. Before demanding 
insight, establish conditions. Before expecting serenity, sauté onions.

The field also offers a corrective to the cult of the instant. Regulation is commonly imagined as 
something that should happen quickly once the right technique is found. Dhal suggests otherwise. 
Things soften when held properly for long enough. This is less glamorous than transformation 
discourse, but far more reproducible.

7. Limitations
The present study is limited by small sample size, strong investigator enthusiasm, and the 
possibility that the principal researcher is temperamentally overcommitted to lentil-based 
explanations. Further complications include spice variability, differing digestive constitutions, rice-
to-dhal ratios, and the disruptive influence of making decisions while hungry.

The field must also avoid exaggerated claims. Dhal is not a universal cure. It cannot resolve 
structural injustice, erase heartbreak, repair poor bureaucracy, or prevent every episode of late-
evening nonsense. It can, however, make several of these conditions more survivable.

8. Implications for the Field
Dhalarmacology warrants formal recognition as an interdisciplinary domain spanning food studies, 
affect regulation, domestic systems theory, and practical metaphysics. Its applications may include 
community kitchens, low-cost wellbeing interventions, recovery-oriented domestic routines, and 
postgraduate education of unusual quality.

Future research should examine pulse viscosity thresholds, aromatic onset timing, the co-regulatory 
function of shared bread, and the comparative neuroethical significance of tadka. A robust 
programme of inquiry may yet establish what practitioners have long suspected: that some forms of 
wisdom arrive not as revelation, but as a pot quietly doing its work on the hob.

9. Conclusion
Dhalarmacology offers a serious answer to an unserious age. It argues that nervous system 
regulation is not best understood as a heroic act of self-mastery, but as the consequence of 
appropriate conditions repeatedly enacted. The bowl of dhal becomes exemplary not because it is 
flashy, but because it is faithful. It warms, steadies, gathers, and returns.

The ultimate claim of this report is therefore straightforward: bean-based regulation is not 
absurd. It is merely underfunded.

Final Faculty Determination
Having reviewed the evidence, the Faculty of Dhalarmacology finds that the candidate has 
demonstrated sufficient originality, methodological seriousness, simmer integrity, and second-bowl 
reproducibility to justify the formal establishment of the field.

The title is therefore ratified:



Professor of Dhalarmacology
Chair in Applied Pulsiphilosophical Studies
Specialist in Bean-Based Nervous System Regulation

Approved, naturally, by the Dhali Lama.
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