
Khuzestani Spicy Shrimp & Rice
Ingredients

•2 cups basmati rice
•1/4 cup + 1/2 tsp salt, divided
•1 lb small shrimp, without shells and tails
•4 garlic cloves, minced
•1/2 tsp ground turmeric
•1/2 tsp ground dried lime or sumac
•1/4 tsp ground dried fenugreek
•1/4 tsp ground black pepper
•1/4 tsp ground red pepper
•1/4 tsp powdered saffron
•6 Tbsp olive oil, divided

Directions

Rinse the rice under cold water. In a large bowl, dissolve 1/4 cup of salt in 8 
cups (1/2 gallon) of water. Add the rinsed rice and let soak for 2 hours. Drain.

Meanwhile, rinse the shrimp under cold water, drain and transfer to a bowl. Add 
the minced garlic, turmeric, dried lime or sumac, fenugreek, black and red 
peppers and 1/2 tsp salt. Mix well and allow to marinate for at least one hour.

Dissolve the saffron in 3 Tbsp of hot water and set aside

Bring 3 quarts of water to a boil in a pot. Add the drained rice, cover and bring to
a boil. Boil on medium heat for 7 minutes. Drain and rinse with cool water.

Heat 4 Tbsp olive oil over medium-high heat in a large nonstick pot over 
medium-high heat. Add half the rice and spread throughout the bottom of the 
pan. Top with the shrimp and cover with the rest of the rice. Try to shape the rice
into a pyramid and make a few holes on the rice for the steam to come through. 
Steam for 7 minutes. Pour the remaining 2 Tbsp of olive oil, the saffron water 
and an additional 3 tablespoons of water over the rice. Cover, bring heat to low, 
and cook for 45 minutes.


	Khuzestani Spicy Shrimp & Rice

