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Cook time
30 mins

Total time
30 mins

Saffron Rice Pilaf with Chicken
 

 

Author: Farida
Recipe type: Main
Cuisine: Persian
Serves: 4

Ingredients

1 Tb vegetable oil
A handful of pistachios ( 2 Tb)
2 Tb of dried cranberry
Orange zest of 1 medium orange
4 Tb of raisins
1 cup of Basmti rice
1½ cup chicken broth*
1 small onion minced
Few threads (2 tsp) of saffron divided
1 Tb of rose water
Chicken thighs (preferably 3 or 4 pieces, around 750g) with bones. You can use boneless also you can use

breasts( needs less time coking, and not advised).
1 Tb of 7 spices (mix or ground black pepper, cinnamon , cloves, cardamom , coriander, cumin, paprika)
1 tsp of turmeric
Optional:
1 Tb of ghee or butter
Almonds, pine nuts and cashews ( Tb of each)

Instructions

1. Wash the rice thoroughly, and soak it at least 30 minutes.
2. In a clean large pot, add 1 Tb of oil. Saute onion, cranberries, raisins, orange zest, pistachios for 10

minutes on low heat.
3. Add chicken, 1 Tb of 7 spice mix, turmeric, saffron threads and salt, saute for 5 minutes.
4. Put the rice, and saute again.
5. Then add chicken broth and cover the pot with a tight lid.
6. Keep it on high heat for 5 minutes, then turn the heat to lowest. Keep the pilaf for 30 minutes, or until the

rice fluffy and absorbed the liquid completely.
7. Before the rice is completely done, after around 25 minutes, mix saffron threads with rose water and add

them to the rice, and cover the pot again.
8. Optional:
9. In a small skillet, add 1 Tb of ghee, when its hot, add almonds, pine nuts, cashews, toast them until they

are golden brown, and drizzle over the rice.
10. Serve the rice with yogurt or green salad.
11. Refrigerate any leftovers
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