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Ingredients

300g basmatirice

250g wild mushroom mixture
2759 cup brown mushrooms
5 tablespoons sunflower oil
30g unsalted butter

salt

2 teaspoons cumin seeds

1 teaspoon fennel seeds
opftional: 1 bay leaf

4cm cinnamon stick

2 large red onions, sliced

6 cloves of garlic, finely sliced e 600ml hot vegetable stock
1/2 teaspoon ground black e 25¢g fresh dill

pepper e 2lemons, cutinto wedges
11/2 teaspoons garam masala

e 1/2 teaspoon chillipowder

Method

1. Rinse the rice thoroughly until the water runs clear then leave to soak in
a bowl! of cold water.

2. Wipe the mushrooms clean with a damp paper towel and cut into
slices.

3. Put 1 tablespoon of oil and 10g of butter into a large frying pan with a
lid. Put on a high heat. When the pan is hot and the butter starts to
foam, add a third of the mushrooms. They need to get brown not
steam. Leave them to cook for a minute without stirring them, then
turn them over. When they’'re nicely coloured, season and fip them on
to a plate. Use the same amount of oil and butter per batch. Set aside.

4. Put 2 tablespoons of oil into the same pan on a medium heat. When
hot, add the cumin seeds, fennel seeds, bay leaf (if using) and
cinnamon stick. Stir for a minute, then add the onions. Cook for around
15 minutes, or until they are soft and have caramelised.

5. Next add the garlic, black pepper, garam masala, chilli powder and
12 teaspoons of salt and stir well.

6. Drain the rice, add it to the pan and gently stir. Pour in the stock and
bring to the boil, then cover the pan and turn the heat down to its
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lowest setting. If you're using dried mushroomes, rather than fresh, add
them now.

7. Cook the rice for 20 minutes, or until fender, then add the mushrooms,
folding them in gently so as not to break the rice up, and put the lid
back on for a final 10 minutes.

8. Tear up the dill leaves roughly and scaftter over the dish. Serve with the
lemon wedges to squeeze over.

Adapted from a recipe by Meera Sodha



