[image: image1.png]F_GS_FlyAL RZ_Titel Riick.pdf - Adobe Reader

X

Weinhaus Feiter Der Geschmacksverstarker

4; Start. Ea@C D) < Reik. /2 Preis % Deckb. {0 Deck. ) Konta. P EXd DE PR %) 1227






Pulav Rice
(By Jay Feiter)

Ingredients:

250 g basmati rice, 3 broken cardamom capsules, 5-6 peppercorns, 4 cloves   

1 medium-size onion, hand-full defrosted peas/fresh peas, pinch of saffron

Wash the basmati rice in cold water until it returns clear. Meanwhile fry coarse-cut onion, cloves, cardamom and peppercorns in 2-3 tablespoons oil or butter and when the flavor comes out, add 400 ml of water. Bring it to a boil, and then add rice.

Stir in salt and saffron. Close the pot and cook it for about 15 minutes on low-heat. Take the pot off the oven. Open the pot just to add the peas (do not stir!!) and set aside. Stir just before serving. 

For best results, leave the pot closed 30 minutes before serving.
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