Portuguese Royal Rice
· 2 tbsp ghee 

· 2 bay leaves 

· 2 cloves 

· 1 cinnamon stick 

· 2 cardamom pods 

· 2 cups basmati rice, washed 

· ¼ tsp saffron strands 

· 2 tbsp warm water 

· 3 cups water 

· 2 teaspoons garam masala 

· salt to taste 

· ½ cup roasted, salted cashews 

· fresh coriander leaves, sliced spring onions and sliced red chilli 

· Method

Heat the ghee and add the bay leaves, cloves, cinnamon and cardamom. Almost immediately, add the washed rice. Saute for a few minutes until liquid has evaporated and all rice grains are coated with ghee. 

Dissolve the saffron strands in the 2 tablespoons of warm water. 

Add this to the rice, along with 3 cups of water. Cover and cook on low till all the water is absorbed (15-20 minutes).

Add the garam masala and salt and stir through the rice thoroughly.  As you are stirring the rice, remove the bay leaves, cinnamon stick, cloves and cardamom pods.
· To serve

Stir  the roasted cashews, fresh coriander, spring onions and red chilli lightly through the rice.
                                                                                                                                        Serves 4
