Shole Zard
(Persian Saffron Rice
Pudding)

SERVES 2

1cup fragrant rice

2 cups sugar

1/4 unsalted butter

1/2 cup blanched almond
slivers

1/2 cup pistachio slivers

1/2tsp saffron

¥ tsp cardamom powder

1/2 cup rose water

2tsp cinnamon powder

4-8 cups of water,
depending on type of rice

1. Wash therice, use 4 cups
of water and bring the rice

to boil until it is super soft.

2. Then add 2 cups of sugar.

Atthis point. the rice will
become more watery and
starchy.

3. Boil for a couple of
minutes and add butter.
4. Add cardamom powder
(depending on the kind of
rice, youmay need to add
more hot water), hot-
brewed saffron water,
almond slivers and rose
water and turn off the heat.

This dish can be served
hot or cold. Serve in
porcelain/glass bowls.
Decorate with pistachio
slivers and cinnamon
powder.

THINGS TO REMEMBER
‘When buying Persian saffron check
thatthe threads are all vivid crimson
colour with a slightly lighter
orange-red colour on the tips. This
indicates that it is not cheap saffron
that has been tinted red to look
expensive. If saffron threads have a

dull, brick red eolour that is
indicative of age. Also, well
preserved saffron is dry and brittle
to touch. Some traders letit be
alightly moist to add to the weight.

food for healing

After successfully dabbling in different forms of arts from writing to music, and
from painting to carving, Anaida Parvaneh has now turned chef and restaurateur

and runs SodaBottleOpenerWala in Powal, Mumbai.
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