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Nutritional Analysis: 
Calories: 959 
Carbohydrates: 114 g 
Sodium: 560 mg 
Protein: 35 g 
Fat: 40 g 
Fiber: 4 g 

Jeweled Rice  
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: 4 servings 
 
Ingredients: 
¼ cup pistachios, unsalted and shelled 
¼ cup slivered almonds 
1 cup water (with salt for cooking) 
2 cups basmati rice 
1 orange 
½ cup sugar 
1 cup water 
2 medium carrots, peeled, cut into 
matchstick-size pieces 
¼ cup dried barberries or ½ cup dried 
cranberries, soaked in hot water 
¼ teaspoon saffron threads 
2 tablespoons unsalted butter  
4 tablespoons olive oil 
1 medium onion, finely chopped 
¼ teaspoon ground cardamom 
¼ teaspoon ground cumin 
1 teaspoon kosher salt 
 
Method of Preparation: 
 
1. Preheat oven to 350 degrees.  
2. Spread pistachios on a rimmed baking sheet and toast until slightly brown, about four minutes. 

Transfer to a plate, let cool, and coarsely chop. Spread almonds on the same baking sheet and toast 
until golden brown, 5-8 minutes, let cool. Set nuts aside.  

3. Rinse rice under cold water until runs clear. In a large pot bring salted water to a boil. Add rice and 
cook stirring occasionally, until lengthened but still firm, about six minutes. Drain and rinse under 
cold water. Spread rice on a baking sheet and let cool. 

4. Meanwhile, using a vegetable peeler, remove zest from orange and thinly slice lengthwise.  
5. Bring sugar and one cup of water to boil in a medium saucepan, stirring to dissolve sugar. Add orange 

zest and carrots. Reduce heat and simmer. Stir occasionally until carrots are tender, 15-20 minutes, 
drain and set aside.  

6. Soak berries in hot water for about 10 minutes. Drain and set aside. Place saffron in another small 
bowl with ¼ cup hot water, set aside. 

7. Heat butter and one tablespoon of the oil with a large skillet over medium heat. Add onion, season 
with salt, and cook, until soft and beginning to brown, 8-10 minutes. Add cardamom, cumin, salt and 
saffron water, cook about one minute.  

8. Reduce heat, add berries and cook, stirring often, about three minutes. Stir in nuts, orange zest and 
carrot mixture. Set aside.  

9. Heat remaining three tablespoons oil in a large, wide, heavy pot over medium heat. Add half of the 
rice, spreading evenly, top with fruit and nut mixture, then remaining rice. Poke holes in the rice 
mixture. Pour remaining saffron mixture over the rice. Cover 
tightly. Cook until pot begins to steam, 5-8 minutes. Reduce heat 
to very low and cook, without stirring, until rice is tender and 
bottom layer is browned and crisp, 30-40 minutes. 


