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Ingredients 
 
BBaassmmaattii  rriiccee………………………………………………………………..  22  ccuuppss  
GGhheeee………………………………………………………………………………..  44  ttbbsspp  
RRaaiissiinnss…………………………………………………………………………....  2255--3300  
AAllmmoonnddss…………………………………………………………………………  2200  
CCaasshheeww  nnuuttss………………………………………………………………....  1122  
NNuuttmmeegg  ppoowwddeerr…………………………………………………………..  ¼¼  ttsspp  
GGrreeeenn  ccaarrddaammoomm  ppoowwddeerr……………………………………......  ½½  ttsspp  
MMiillkk……………………………………………………………………………………  ½½  ccuupp  
SSuuggaarr………………………………………………………………………………......  ½½  ccuupp  
SSaaffffrroonn………………………………………………………………………………..  AA  ppiinncchh  
 
Preparation 
 

1.1.  Wash  rice  twice  and  soak  in  just  enough  water  to  cover  it  for  half  an  hour.  Drain.  
Wash  and  pat  dry  raisins.  
Wash rice twice and soak in just enough water to cover it for half an hour. Drain.
Wash and pat dry raisins.

2.2.  Heat  ghee  in  a  deep  pan  and  gently  fry  almonds,  cashew  nuts  and  raisins.  Drain  and  
keep  aside.  When  cool,  slice  almonds  thinly  and  halve  cashew  nuts.  In  the  same  pan  
add  rice  and  sauté  gently  for  two  to  three  minutes.  Add  nutmeg  powder  and  green  
cardamom  powder.  

Heat ghee in a deep pan and gently fry almonds, cashew nuts and raisins. Drain and
keep aside. When cool, slice almonds thinly and halve cashew nuts. In the same pan
add rice and sauté gently for two to three minutes. Add nutmeg powder and green
cardamom powder.

3.3.  Boil  milk  and  sugar  adding  saffron.  Add  to  rice  with  three  and  a  half  cups  of  water.  
Add  raisins.  Stir  once.  
Boil milk and sugar adding saffron. Add to rice with three and a half cups of water.
Add raisins. Stir once.

4.4.  Cover  and  cook  on  low  heat  till  done.  Allow  standing  time  of  five  minutes.  Cover and cook on low heat till done. Allow standing time of five minutes.
5.5.  Garnish  with  almonds  and  cashew  nuts.  Serve  hot.  Garnish with almonds and cashew nuts. Serve hot.

 
For further details please contact 
vaidehi_nawathe@sify.com, indrayani.h@gmail.com 
 

www.iskcondesiretree.com 
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