
Saffron Rice 
2 pinches good quality saffron threads (approximately 1/4 tsp)
1 tablespoon extra virgin olive oil
1 small yellow onion, minced (about 1/2 cup)
2 cups white basmati rice
Salt to taste

1. Crumble saffron between fingers into a measuring cup and cover with a 1/4 cup 
hot water.

2. Heat oil in saucepan and saute onions 5-10 minutes. While the onions are sau-
teing, rinse rice thoroughly and set aside to drain.

3. Once onions are soft and translucent, add the rice. Mix and saute for 1 minute. 
4. Pour the saffron over the rice and stir. Add 1¾ cups water to pot and bring to a 

boil. 
5. Reduce heat and cover until all water is absorbed.

~ Nathan Villa, The Spice House


