
PERFECT
RICE
TAHDIG

INGREDIENTS

200 grams Basmati Rice (soak

overnight)

Salt 

Saffron

2 tbsp oil for the bottom of the pot 

50 grams butter

55 ml water

PREP TIME: 15 MINS

COOK TIME: 1 HR 30 MINS

TOTAL TIME: 1HR 45MINS

DIRECTIONS

1. Soak rice in water overnight (or at least 4
hours) .The next day, fill a large pot with
water and add salt until the water is very
salty. Heat water; when the water has boiled,
drain the rice that you have soaked
overnight and add it to the pot. Boil for 8
minutes.

2. Preheat oven to 360 degrees F (180 C). if
you decide to cook on the stove put the
temperature on the lowest

3. Drain the rice, allowing cold water to run
through it and cool it down. This trick will
make your rice grains elongate when cooked
and will prevent rice from overcooking.

4. In a small bowl, mix a pinch of salt and
saffron with oil. Take enough rice to cover
the bottom of your Tahdiglover pot and
combine this rice with the oil/saffron/salt
mixture. Oil your pot thoroughly, put rice at
the bottom of the pot and pat it evenly.

5. Add the rest of the rice and pat it until you
have an even surface 

6. If you are cooking on the stove put the pot
on the stove let it cook for 20 minutes until
you hear a sizzling sound and the pot is very
hot.(If you are using the oven put the pot in
the oven and let the rice ,cook for 1 hour and
30 minutes, ignore step 7) 

7. Melt butter, add water to the butter, and
pour butter/water mixture over your rice
which has been cooking for 20 mins. Let your
rice cook for at least 1 more hour.

ROUND POT: 200C

SQUARE: 190C

OVEN TEMPERATURE:


