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Pureed Eggplant and Onion
(as served to Darius in chapter 15)
2 large seedless eggplants, washed
2 large onions, chopped
5 cloves of garlic, chopped
1 cup whey (You can purchase this in specialty stores.The
Persian name is kashk.
Or, you can replace whey with 1 cup Greek yogurt, strained
over cheesecloth overnight.)
2 tablespoons dried mint, crushed to powder (you can rub
the mint between your palms)

2 teaspoon turmeric
p cup vegetable or olive oil
2 teaspoon saffron
Sea salt and pepper to taste
Preheat oven to 350. Poke several holes in the eggplants and
place on rack in a pan for one hour, or until eggplants are
soft.
Tip: If eggplants give you gastric discomfort, peel them,
cut them into ¼ inch layers, salt, and leave for several hours.
Eggplants will sweat a dark liquid. Wiping that liquid off will
make them much easier to digest. Fry your eggplant instead
of roasting it.
In a large skillet, fry onions in ½ cup oil over medium
heat, reserving the rest of the oil. Stir occasionally. Make
sure they are soft all the way through as well as golden. Add
garlic and stir frequently until golden. Don’t allow to burn.
Reserve half the mixture for topping. Add turmeric to the
rest of the mix and remove from heat.
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When eggplant is ready, remove skin, and using a fork,
mash until eggplant is completely pureed. Replace skillet
over medium heat and add eggplant to the fried onion mixture. Fry for another five minutes, until completely tender.
Add salt and pepper. Serve on a serving dish.
In a skillet, add oil over medium high heat. Add powdered mint. Flash fry and remove from heat. Add saffron and
spoon over eggplant mixture. Add the reserved onion and
garlic mixture to the top of the eggplant. Serve with whey or
yogurt. Delicious with heated pita bread or naan.

White Basmati Rice
Well-made Persian rice has grains that are soft all the way
through without being sticky. While more complicated to
prepare than the average white rice, it is so profoundly tasty
that the extra care and time are worth the effort. Serves six:
4 cups basmati rice (do not replace with other rice varieties)
9 cups water

2 tablespoon sea salt
4 tablespoons vegetable oil
1 tablespoon butter, melted (optional)
1 teaspoon saffron, powdered (optional)
Stage 1: Boiling—Place rice in a deep bowl. Gently wash
with hot water four or five times. Leave rice to soak in clean
hot water for an hour.
Fill a large pot (nonstick ideal, but not necessary) with
nine cups of water and bring to boil. Empty excess water
from the soaking rice and add to pot. Reduce heat to
medium high and stir a few times until water returns to boil.
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Try a few grains of rice after 6–8 minutes. If rice feels soft
all the way through, drain in a colander and gently rinse with
cold water. Don’t overcook.
Stage 2: Steaming—Add oil, ¼ cup water, and a sprinkle of
sea salt to the bottom of pot and reduce heat to medium.
When water comes to boil, add rice back into pot. Rice grains
are fragile at this point so transfer gently, careful not to
break the long grains. Sprinkle salt to taste as you are
adding the rice.
Place several paper towels over pot and replace the lid
firmly.This allows the rice to finish cooking through steam
instead of boiling. After ten minutes, reduce temperature to
low. Cook without removing the lid for an additional 30–40
minutes.
Serve rice on a platter with melted butter (optional). Add saffron (optional). See below for preparation tip.The bottom of
the pot should yield a golden crispy crust of rice, a favorite
in Persian cuisine.
• Tip: If you are using saffron, use a few grains of sugar
in a pestle and with a mortar crush the saffron filaments into powder. Pour two teaspoons of boiling
water over saffron. When rice is ready to serve, pour
saffron on top. Its aroma and beautiful color will
enhance this dish tremendously. However, avoid
stains, as saffron can leave a permanent mark.
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Chicken Kebab
1 teaspoon powdered saffron (see tip above for preparation)
2 cup fresh lime juice
1 large onion, chopped
2–3 cloves of garlic, chopped
4 cup olive oil
1 2 teaspoons sea salt
pepper to taste
2 pounds chicken, cut into 1 ½ inch pieces. Breast, wing, and
drumsticks are especially good with this recipe.
For basting: melted butter, juice of one lime, and a pinch of
powdered saffron
In a large bowl mix all ingredients (except for basting mixture). Cover and marinate overnight.
The best way to cook this dish is over a charcoal grill, using
skewers. Mix butter, saffron, and lime juice and baste chicken
as grilling. Chicken should be ready in 10–15 minutes.Turn frequently.
To cook indoors, preheat oven to broil. Spray bottom of
your pan with oil. Cook chicken ten minutes on each side if
boned, less if boneless breast. Serve with basmati rice.
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Lamb and Quince Sauce
(served at Sarah and Darius’s wedding)
White rice is often served with a variety of meat sauces,
called khoresht. Quince is an ancient fruit, celebrated
throughout the ages for its beautiful and unique perfume.
1 pound stewing lamb, cubed, washed, and dried
2 large onions, chopped into small pieces
3 cloves of garlic, chopped
3 medium quince, washed, cored, and cut into medium
wedges

4 cup olive or vegetable oil
4 cup lime juice
1 2 tablespoons sugar
4 teaspoon turmeric
4 teaspoon ground saffron (see tip under white basmati rice
for preparation)
A pinch of cinnamon
A small pinch each of ground cardamom, ground coriander
seeds, and ground nutmeg (optional)
Sea salt and pepper to taste
In a large skillet, brown onion in oil over medium heat. Stir
occasionally until onions turn a golden color and are
caramelized. Add garlic and stir until garlic is also a golden
color. Sprinkle turmeric and stir.
Add lamb, and turn heat up to medium high. Stir occasionally. When lamb is brown on all sides, set temperature
on low. Sprinkle cinnamon. Add p cup boiling water.
Place a lid on skillet and allow lamb to simmer gently for
30 minutes.
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In a separate pan, flash fry the quince on both sides
quickly. Add to the lamb mixture and cook for an additional
30 minutes. Add sugar, lime juice, salt, pepper, and saffron.
Allow to simmer gently another ten minutes.
Serve hot over white basmati rice.

Jewel Rice
(also known as Morrassa Polo)
This dish is not only delicious, but its stunning colors makes
it a favorite for weddings.
4 cups basmati rice
I large onion
Two large carrots, peeled and julienned finely

p cup fresh orange peel, julienned finely, with the white skin
in the back completely removed
p cup barberries (specialty store) or you can replace with
dried cranberries, with each cranberry cut in half
3 tablespoons slivered skinless almonds
2 tablespoons slivered pistachios
2 cup raisins
p cup sugar
1 teaspoon saffron
4 cup olive oil
4 cup butter
Sea salt
Prepare white basmati rice, above, through the end of stage
one. Let it rest in colander.
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Bring p cup water to boil with 2 cup sugar. Add orange
peel and carrots. Boil until soft, about ten minutes. Drain and
set aside.
If you are using barberries, wash by placing in a bowl of
water. Gently agitate and leave in water for one or two minutes. Remove barberries from water and place on paper
towel to dry.
In a skillet, add half the oil and butter together over
medium heat. Fry onions until golden. Add barberries with ¼
cup remaining sugar or cranberries (no sugar is needed as
they are already sweetened). Stir frequently and remove
from heat after two minutes.
In a large nonstick pot, add the rest of the oil and butter
over medium heat. Add 4 cup water and a dash of sea salt.
Bring to boil. Add a couple of spatulas of rice to the bottom
of the pot gently.
Then with a spoon add a layer of the mixture of carrots
and orange peel, a layer of the barberry or cranberry and
onion mixture, some almonds, and some pistachios and
raisins. Alternate with rice layer, until mixture is finished.
Cover with several paper towels and place lid tightly. After
several minutes, lower temperature to low setting.
Rice should be ready in 30–40 minutes. Serve it on a
large platter, being careful not to break the rice grains.Try to
shape the rice like a little hill. If you are using saffron, add a
teaspoon of boiling water to powdered saffron and pour
over rice.To ensure you don’t waste any of the saffron, put a
spoonful of rice back into your saffron dish and swirl so that
it absorbs any leftover color.
Serve with Chicken Kebab.
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