
 

Persian Tahdig Rice  

Serves 8  Prep Time: 25 min Cook Time: 3 hours 

Special Equipment - 10” Round Non-Stick Pot with lid, cheesecloth or non-dyed flour sack towel 

Ingredients: 

2 ½ C White Basmati Rice – rinsed in cold water until water runs clear 

3 quarts water for boiling rice 

2 Heaping tsp Diamond Crystal Kosher Salt (alternatively 1 heaping tsp Morton’s Kosher salt) 

1 Yukon Gold Potato – sliced ¼” thin rounds, skin on 

¼ tsp Saffron 

2 Tbs hot water – roughly 

2 Tbs full fat plain Greek Yogurt 

1 tbs Ghee or unsalted butter 

Additional ¼ cup clean, filtered water 

 

Step 1: Par-boil the Rice - Add strained rice to the non-stick pot and fill pot with about 3 quarts of cold 

water.  Add kosher salt and set on cooktop on high heat.  Let the rice come to a rolling boil, about 12 

minutes.  Turn heat off and taste rice for an “al-dente” chew.  Remove and strain rice.  Set aside. 

Step 2: Make the Tahdig Batter - Using a mortar and pestle or the back of a wooden spoon, grind 

saffron until it is powdered.  Place saffron in a small bowl and add the 2 tbs of hot water to the bowl.  

Swirl the saffron around to allow it to infuse the water with color and aroma.  Set aside. 

In a large bowl, add about 2 cups of the cooked rice and 1 tbs of yogurt. Incorporate the yogurt into the 

rice gently but thoroughly.  Add another cup of cooked rice and another tablespoon of yogurt and again, 

mix and incorporate the yogurt into the rice.  The texture you are looking for is sticky and binded, not 

wet.     

(It is important to add the rice and yogurt in increments. The rice should clump up without spreading 

out too thin. If your rice is too wet, add a little more rice and alternatively, if it is too dry add more 

yogurt one teaspoon at a time until you have a sticky, and clumpy texture.) 

Once the yogurt and rice are incorporated, add the saffron water ½ tsp at a time.  Stop after every 

teaspoon to incorporate the saffron into the rice.  You want all the rice colored golden without making 

the “batter” too wet.  Add an additional ½ tsp at a time until all the rice is golden and the batter remains 

sticky. (reserve the remaining saffron water) 



Step 3: Cook the Tahdig – Once the batter is mixed, set your non-stick pan back on the burner on high 

heat.  Add ghee or butter and let it melt down.  When pot is hot but not smoking, carefully place potato 

rounds on bottom of pan.  Start in the center and work your way out until the bottom of the pan is 

covered in potato rounds.  Gently add the saffron rice mixture on top of the potatoes and using the back 

of a wooden spoon, gently press the rice down into the potatoes, creating a crust on the bottom of the 

pot.  Next, add the remaining white rice to the pot and gently break up any clumps being careful not to 

break up the crust on the bottom of the pot.  Once all the white rice is in the pot, gently push white rice 

in towards the center of the pot, creating a mound of rice.  Sprinkle ¼ cup of water onto the rice (and 

the remaining saffron water if you’d like).  

Lay down a cheesecloth or flour sack towel on your counter.  Place the pot lid on top of the towel and 

gather up the corners of the towel around the lid, wrapping the cloth around the top of the lid tightly.  

Fold or wrap the excess cloth around the top and secure with a rubber band or clip if you’d like.  Place 

lid on top of the pot and immediately reduce heat to LOW.  Cook on low for 2-3 hours.   The longer it 

cooks the more golden and crunchy the Tahdig crust becomes. 

Serving the Tahdig Rice – Once the rice is cooked through, remove the lid and place a large, flat platter 

onto the top of the pot.  Tap the bottom of the pot onto a hard surface to loosen the bottom crust off 

the pot.  In one quick motion, carefully flip the pot and platter so the platter is on the bottom and the 

pot is upside down.  You should hear a thump, indicating the crust released from the bottom of the pot.  

Carefully remove the pot, revealing your beautiful Tahdig Rice dish!  Crack the crust all over with a metal 

spatula and serve your guests! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Assyrian Style Chicken Curry  

Serves 8 Prep Time – 15 min Active Cook Time – 1 Hour 

 

Ingredients: 

8 pieces chicken legs and thighs - bone-in, skin on 

3 Yukon Gold Potatoes – peeled, quartered and quartered again for bite size chunks 

2 Cups frozen peas 

1 Large onion, large diced – about 2 cups chopped 

3 cloves garlic – smashed 

3 cups chicken stock  

2 ½ cups water 

*optional: ¼ cup red wine (Spanish Grenache preferred) 

2 tbs tomato paste 

2 Tbs Baharat/7 spice mix 

3 Tbs mild or medium curry 

1 tsp turmeric 

1 tsp ginger 

½ tsp cardamom 

Salt and pepper to taste  

Step 1: Prep the chicken – Season chicken generously to taste with kosher salt and fresh cracked 

pepper.  Using the premeasured spices, lightly sprinkle chicken with all the dry spices and let the chicken 

rest in the fridge while you prep the rest of your ingredients. 

Step 2: Make the stew –  In a large, heavy bottomed dutch oven or pot heat up 2 tbs olive oil on 

medium-high heat until shimmering, but not smoking. Add the chicken, skin side down, in batches being 

careful not to overcrowd the pot.  Sear the chicken until it is lightly caramelized and golden, about 3 

minutes on each side.  Remove chicken onto a shallow bowl and set aside. Add another tbs of oil if your 

pot is dry.  Reduce heat to medium and add onions.  Sauté about 2-3 minutes until translucent.  Add 

garlic and sauté until fragrant, another 1-2 minutes.  Add potatoes and raise heat to medium high.  

Sauté until potatoes are caramelizing in spots, about 5 minutes.  Season to taste with salt and pepper.  

Add chicken back into the pot and add all the dry spices. Reduce heat back to medium.  Using a wooden 



spoon, fold spices into the chicken and potatoes and cook about a minute.  Add tomato paste and mix it 

into the pot well, cooking it off another 30 seconds.  Add wine if using and mix well.  Add chicken stock.  

Add water until everything in the pot is just barely covered and some ingredients are just barely poking 

out of the stew.  Using the wooden spoon, scrape the bottom of the pot where all the caramelization 

has happened to release all the flavor. 

Raise heat back to medium-high and bring stew to a gentle boil. Once boiling, reduce heat to medium 

low, cover and cook about 45 minutes until chicken is cooked through and almost falling off the bone.  

Turn heat off, add frozen peas and gently stir through about a minute. Taste and season with sea salt to 

taste if needed.  Serve with rice, pita or naan.  Enjoy! 

 


