RAISIN-BAHARAT PILAF


1 
large yellow onions ()
350 grams


4 
cloves garlic, peeled ()
28 grams


50 
grams extra virgin olive oil



6 
grams salt (for veggies)



22 
grams baharat



775 
grams basmati



1280 
grams water


275 
grams golden raisins

18 
grams salt (for rice)



125 
grams currants



Sunflower Duqqa for Rice

300 
grams sunflower seeds, toasted



260 
grams crispy fried onions



14 
grams hyssop, dried



3 
grams baharat



12 
grams Rose petals



20 
grams Sea salt flakes


Sautee onions, garlic, and 6 grams salt in evoo until opaque. Add in the baharat and toast for 2-3 minutes. Cool on a sheet tray. Once cooled, put the basmati rice, 18 g salt and sautéed onions into ,a mixing bowl-and gently combine with a rubber spatula.
Pour boiling water over the golden raisins and currants and steep for 1 hour or until rehydrated. Place a piece of parchment paper in the bottom of a 2 inch deep pan and add rice mixture on the parchment paer.
 Add water to rice. Spread out the mixture evenly so that all rice is covered in water. Wrap with plastic wrap and then a layer of foil. Set in the convection oven at 350F, low fan, 28-30 minutes. 
Remove from the oven and keep covered with plastic wrap and foil for 15 minutes at room temp. 
Flip the steamed rice onto a tray and fluff gently with a fork to separate the grains.
Chef Zach Engel, Galit 
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