
Pilaf With Pecans

2 cups long grain white rice

1 cup pecan halves

1 medium onion, attractively sliced

1 or 2 cloves garlic, finely chopped

6 Tbs peanut oil

3 cups vegetable stock (or water and stock cubes to taste)

1 tsp ground cinnamon

Large pinch orange zest, finely chopped

2 Tbs chopped parsley

Rinse rice thoroughly until rinse water runs pretty well clear. Set aside to drain while completing next steps. Pick over pecans, removing any shell and membrane.

Heat oil to a medium temperature in a large, heavy-bottomed pot with a well-fitting lid. Fry pecans gently until they are lightly toasted. Remove from oil and set aside.

In the same oil, fry onion and garlic until just beginning to colour, then add rice and cook, stirring regularly, for 5 minutes. Pour in stock (if stock is unsalted, you can add a little salt as well), add cinnamon and orange zest, stir and bring to a boil, then turn heat as low as possible and cover pot. 

Allow to cook for 20 minutes, then turn off heat keeping pot covered. Serve before it cools down - within 30 minutes.

Just before serving, add pecans and parsley and gently stir through rice (this ensures the pecans are crisp when eaten).

Preparation and cooking time: 40-50 minutes

Serves 4

