
Naveed's qabli palu
Global kitchen - recipe card

Volunteer chefs from the Refugee & Asylum Seeker community share
home country recipes and cooking skills with their local community -

promoting  unity and new friendships through food  



naveed's qabli palu
Traditional Afghan rice dish  

 
Ingredients
(Serves 6-8)
 
150 ml vegetable oil
½ large carrot, cut into julienne
75 g sultanas
1 tbsp each slivered almonds and pistachios
½ tsp caster sugar
¾ tsp ground cardamom
1 onion, finely chopped
500 gm basmati rice, soaked overnight in cold water, drained
½ tsp ground cumin
 
Method
 
1. Heat oil in a frying pan over medium-high heat, add carrot and fry, stirring
occasionally, until slightly softened (2-3 minutes). Remove with a slotted
spoon and transfer to a sieve to drain
2. Add sultanas to oil, fry until they float to the surface (1-2 minutes), remove with
a slotted spoon and add to carrot
3. Add nuts, sugar and ½ tsp cardamom to pan and fry, stirring, until golden brown 
(1-2 minutes). Remove with a slotted spoon and add to carrot mixture.
4. Add onion to pan and fry, stirring occasionally, until golden and tender 
(6-8 minutes). Set aside separately
5. Half-fill a large saucepan with water, add 1½ tsp salt and bring to the boil over
high heat
6. Add rice, cover and boil until rice is twice the size of the original grain (6-8
minutes), then drain in a colander
7. Return rice to saucepan, add fried onion, cumin, remaining cardamom and 2 tsp salt,
add 125ml boiling water, cover with a lid and place over high heat
8. Cook until steam can be seen coming from beneath the lid, reduce heat to low and
cook for 20 minutes
9. Season to taste and serve hot scattered with carrot mixture and nuts


