DVS RECIPES MY PERSONAL COOKBOOK

Sides [ Iran

Tahdig

Rice with a golden crust on the bottom of the pot, made from rice, potato or flatbread.

Time 150 min Servings 6

What you'll need.

1 500 g Basmati rice — soaked an hour [1 2 piece Potato — in 5 mm rounds
1 3 tbsp Thick yoghurt 1 1pinch Saffron
1 80 gButter [1 3 tbsp Neutral oil

[ Salt — to taste

Let’s make it.

Rinse the rice until the water runs clear and soak it in salted water for an hour. That removes surplus starch and
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lets the grains grow longer.

Boil the rice in plenty of salted water for five to seven minutes: a grain should bend but snap under pressure.
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Drain and rinse with warm water.

Grind the saffron and steep it in two spoons of hot water. Mix a couple of spoons of the rice with the yoghurt
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and saffron: this becomes the crust.

Heat the fat in the pot, lay the potato rounds edge to edge, spread the rice and yoghurt mixture over them and
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pile the rest of the rice on top in a mound.

Make five holes down to the base with the handle of a spoon for the steam to travel. Pour melted butter over.
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Cover with a lid wrapped in a cloth, five minutes on a high flame and forty-five on the lowest. Do not lift the lid.
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Stand the base of the pot in cold water for a minute and the crust releases. Invert it onto a plate in one
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movement.

Recipe & provenance UniTools / UniTools — theunitools.com / CC BY-SA 4.0.
Original recipe and attribution CC BY-SA 4.0
Photo: Tamorlan / CC BY-SA 3.0 / UniTools. Cropped to fit this page.
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