




How to Make Spicy Rice for Eid 
You will need ... 

I n.g redien.ts Equipmen.t 
- 225g of basmati rice
- 2 tablespoons of vegetable oil

- 1 onion
- 2 cloves
- 3 cardamom pods
- 1 cinnamon stick
- Half a teaspoon of

cumin seeds

- Large pan
- Hob
- Wooden Spoon
- Measuring jug
- Bowl
- Sieve
- Chopping knife 

and board 

What you do ... 

1 Wash the rice un.der cold run.n.in.g water an.cl put to on.e side for later. 

2 Cook the on.ions un.til they are soft an.cl golden. brown.. Make sure you 
keep stirring so that the on.ions do n.ot burn.! On.ce cooked, tip the 
on.ions in.to a bowl an.cl put to on.e side. Top tip: If the on.ions are 
cooking too quickly an.cl starting to burn., turn. the heat down. a little 
an.cl add a teaspoon. of cold water. 

3 Keep the pan. on. the hob an.cl add the cloves, cardamom, cin.n.amon. 
stick an.cl cumin. seeds an.cl cook for 1 to 2 minutes. 

4 After you have cooked off the spices, add the rin.sed rice you put to 
on.e side earlier with 550 millilitres of water. Cover the pan. with a
lid an.cl brin.g to the boil. 

S On.ce the pan. is boiling, add the cooked on.ions back in.to the pan. an.cl 
turn. the heat to low. Cook for a further 10 to 15 minutes un.til the 
rice is cooked. Top tip: The rice should be soft an.cl fluffy. If the rice is 
still a bit crunchy cook it through for a little lon.ger. 

6 Remove the cin.n.amon. stick on.ce the rice has cooled a little an.cl 
serve! 
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