
Saffron & Lemon Rice

Serves 4 
 
Ingredients 
• 250g basmati rice 
• knob (approx 15g) butter 
• 4 green cardamom pods 
• generous pinch saffron strands 
• ½ tsp turmeric 
• 450ml boiling water 
• grated zest of 1 lemon

Method 
Place the rice in a sieve and rinse well under cold 
running water until the water runs clear. Place rice in 
the sieve over a bowl to drain thoroughly. 
 
Heat the butter in a large lidded pan and add the 
cardamon pods and crumble in the saffron strands and 
cook over a gentle heat for about 30 seconds. Then 
stir in the turmeric followed by the rice. Stir to mix and 
then add the water and bring to the boil. Turn down to 
the lowest heat and put the lid on. Leave the rice to 
cook for 10-12 minutes until all the water is absorbed. 
Turn off the heat. 
 
Fold the lemon zest gently into the rice using a fork to 
fluff up the grains. You can add salt at this stage if you 
wish. 
 
Replace the lid and let the rice stand for a further 5 
minutes off the heat before serving.

For more recipes and information about the best artisan food producers in the UK visit: www.artisanfoodtrail.co.uk
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