Addas polow — Persian rice side-dish

o 500 g basmati rice, washed

o 120 g green lentils

o 1/2 tsp turmeric

o 100 ml vegetable oil

o 60 g sultanas, soaked in warm water for 20 minutes
« 120 g stoned dates, sliced

o 1 small onion, sliced

« 2 cloves garlic, minced

e 5 cm cinnamon stick

« 2 tbsp clarified butter

« 1 bunch spinach, stemmed, washed, chopped, blanched and dried
« sea salt and freshly ground black pepper

o crisp-fried shallots to garnish

Method:

1. Soak the washed rice in water for about two hours. In a separate
container, soak the lentils for one hour. Drain, cook lentils in a
saucepan with sufficient water to cover until tender, about five
minutes. Add salt to taste and drain well. Set aside.

2. Drain water from the rice and add to a pot and cover with fresh
water 2 cm above the rice. Add turmeric and salt to taste. Bring to a
boil over medium heat, then turn heat to very low, cover pot and
transfer to a simmer mat and leave to cook for 15 minutes. Turn off
heat and leave another five minutes. Uncover and fluff gently with
a fork.

3. Meanwhile, in a frying pan, add the oil and briefly fry the dates
with the sultanas. Remove with a slotted spoon and put aside. In
the same oil, fry onions, garlic and cinnamon over gentle heat until
fragrant. Remove and toss with date mixture.

4. Before serving, heat clarified butter and fry spinach briefly.
Sprinkle with salt and pepper. Mix rice gently with lentils, date
mixture, spinach, garnish liberally with fried shallots and serve.

Serves 6-8 — 16 tastes in classroom






