VEGETABLE PILAU
Serves 4 – but only uses 1 pot! Not only delicious, but useful in helping to reduce your utility bills!
Ingredients:

- 400g basmati rice

- Organic olive oil
- Organic butter

- 2 locally grown British onions, finely sliced

- 1 teaspoon ground turmeric

- 1 teaspoon ground cumin

- 1 teaspoon ground coriander

- 1 teaspoon red chilli powder

- 50g locally grown British mushrooms, finely sliced
- 150g locally grown British cauliflower, chopped into small florets
- 1 locally grown British carrot, finely sliced
- 100g locally grown British peas
- 850ml water



Soak the rice in fresh cold water for at least half an hour. Drain well and set aside.
Use a large pan to heat 1 tablespoon of oil and 1 tablespoon of butter. Add the onions and frying for around 8 minutes until soft and golden brown. Stir in the turmeric, cumin, coriander, and chilli powder and fry for another minute.
Add another tablespoon of butter and all the vegetables to the pan. Sauté for around 3 minutes then tip in the drained rice and stir well. Toast the rice over a high heat for a minute then pour in the water. Bring to a simmer, then cover and cook for about 10 minutes until the water has been absorbed. Turn off the heat and, without removing the lid, leave to steam for another 5 minutes. Serve sprinkled with raisins and toasted pistachios.
