
 q cuisine: with HOME COOK HYLTON 
Auguste Escoffier once said "Rice is the best, the most nutritive and unquestionably 
the most widespread staple in the world." He was not wrong. A name synonymous 
with French haûte cuisine, he standardised the five mother sauces we use in everyday 
cooking, including the béchamel sauce we use while baking lasagne, and the 
hollandaise many often enjoy on eggs Benedict.

Now, back to rice. Rice is among the most produced food crops in the world, second only to 
corn and sugarcane, and forms an essential staple in most parts of the eastern world. While 
rice is often merely an accompaniment to a protein-based dish, combining your protein in rice 
dishes like risotto, pilaf or, always a kid's favourite, "porcupine meatballs," can form a nutritious, 
satisfying meal. Also, who can say no to "one-pot cooking?"

Morasa Polo (Chicken and Saffron Rice)

• 1 orange
• 1 brown onion, thinly sliced
• 750g chicken thigh fillets, cut into cubes
• 1/4 cup dried barberries 
• 2 teaspoons caster sugar
• 1/4 cup green raisins 
• 1 teaspoon saffron threads
• 2 cups Basmati rice
• 3 cups hot water
• 1/4 cup toasted slivered almonds
• 1/4 cup slivered or chopped pistachios

1. Preheat oven the 180°C
2. Zest the orange using a zester, or use 
a vegetable peeler or paring knife to cut 
a section of peel from the orange, remove 
the white pith from the rind, and thinly slice. 
Set zest aside.
3. Heat a tablespoon or two of oil in a large 
pan or casserole dish. Ensure your frypan 
does NOT have a plastic handle, as it will be 
put in the oven later.
4. Add the onion and cook until well 
softened and golden brown. Set aside.
5. Add more oil to the pan and cook 
chicken, in two batches, until browned. Set 
aside.
6. Add the barberries to the pan and 
sprinkle with sugar (they are quite bitter 
otherwise). Cook, stirring casually until 
heated through.
7. Add onion and chicken back to the pan. Add the rice, saffron, water and half the orange rind and stir to combine.
8. Bring to the boil, cover pan with lid and transfer pan/casserole dish to the oven, and cook for 20 minutes, until rice has absorbed 
all the liquid. 
9. Remove pan from oven and toss the rice with half the almonds and pistachios.
10. Serve immediately, garnished with remaining nuts and orange rind.

Note: Green raisins and barberries can be sourced from most Iranian/Middle Eastern stores or online. The Royal Nut Company, 
based just off Sydney Road in Brunswick, is easily accessible by public transport and also offer Australia-wide delivery. Falling short 
of that, the green raisins can be substituted with currants, and the barberries and sugar can be omitted.



Salmon and Mascarpone Risotto

• 1 medium leek, white part only, finely chopped
• 1 Cup Arborio rice
• 2 cups fish stock
• 2 fillets of fresh salmon, cut into cubes
• A small bunch or punnet of dill
• Two large scoops of mascarpone.
• 1 lemon, cut into wedges

1. Preheat oven to 180°C
2. Heat a tablespoon or two of olive oil in a casserole 
dish or heavy frypan. As with the above recipe, make 
sure your frypan does NOT have a plastic handle, as it 
will be put in the oven later.
3. Add the leek and cook until softened, 3-5 minutes.
4. Add the rice and stir to coat rice with oil.
5. Add stock and bring to a boil, stirring occasionally.
6. Cover pan with a lid and transfer pan/casserole 
dish to the oven, and cook for 20 minutes, until rice 
has absorbed all the liquid 
7. Remove pan from oven and return to cooktop. Add 
the salmon, mascarpone and dill and stir well to combine
8. Continue to cook while stirring, until salmon has changed colour and cooked through.
9. Serve immediately, garnished with lemon wedges.

Note: This recipe is easily increased to cater for more people. Increase the recipe by 1 salmon filet, half a cup of rice, 1 cup of stock 
and another scoop or two of mascarpone.
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