Chicken Plov (Rice with chicken)
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Ingredients:

· 3 cups of rice

· 1 onion peeled, thinly sliced in half-circles

· 5 tablespoon melted butter

· 700 gram chicken cut into pieces 

· 1 tablespoon golden raisins (in this type of Plov it isn’t necessary but my mom recommends.)

· 1/3 teaspoon ground saffron threads and curcuma powder (if you have)

· salt

· black pepper 
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There are a number of types of Plov in Azerbaijan. It is the king of Azerbaijani dishes. We can’t imagine  any wedding ceremony without it. It is served not only in weddings but also in celebrations, birthday parties. It is not difficult to cook it. Just follow me…
1. Soak the rice in a large container filled with warm water mixed with 1 tablespoon of salt.
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2. Boil 10 cups of water and 2 tablespoons salt in a large non-stick saucepan.  Drain the soaked rice (do not rinse) and add it to the pot.  Boil for about 7 to 10 minutes, stirring occasionally. You must watch carefully because it mustn’t be fully cooked and too soft.  It is very important. Drain the rice in a colander. 

3. Arrange the chicken pieces in one layer at the bottom of the pan. Then put the onion slices on it. Put melted butter, salt , pepper  to taste. On the top put the saffron and curcuma powder (if you have). Place a clean dishtowel or 2 layers of paper towel over the pot and cover firmly with a lid to absorb the steam.  Reduce the heat to low and cook for 30 minutes. This plov can also be served with pickles. [image: image4.jpg]



Nush olsun! 

Enjoy!

By Samir Qiyaszadeh, Sumgait School 27, Azerbaijan
