SHRIMP PULLAO
3
tablespoons finely chopped cilantro, plus more for garnish

1
tablespoon lemon juice, more to taste

1
teaspoon ground turmeric

1
teaspoon garam masala

1½
teaspoons fine sea salt, more to taste

½ to 1
fresh hot green chile, such as serrano or bird’s-eye, thinly sliced

4
tablespoons neutral oil (such as grapeseed or safflower)

1
pound large shrimp, peeled

1
medium yellow onion, halved and thinly sliced

2
cups long-grain rice (preferably basmati)

4
tablespoons unsalted butter

In a small bowl, combine 1 tablespoon warm water, cilantro, lemon juice, turmeric, garam masala, ½ teaspoon salt and the green chile.

Heat 2 tablespoons oil in a 10-inch skillet over medium-low. Pour the contents of the small bowl into the skillet and cook, stirring, for 2 to 3 minutes. Add the shrimp and cook with the spices over medium heat until the shrimp turn pink and are almost cooked through, 2 to 4 minutes.

With a slotted spoon, transfer the shrimp to a bowl, leaving the sauce behind. Pour 1 cup water into the skillet and scrape up anything stuck on the pan. Turn off heat and reserve.

In a heavy-bottomed, 3-to-4-quart Dutch oven or pot, heat remaining 2 tablespoons oil over medium. Add onion and cook until the edges begin to turn golden brown, 3 to 4 minutes. Add the rice, 2 cups water, 1 teaspoon salt, and the liquid from the skillet. Stir and bring to a boil, then cover and reduce heat to very low. Cook for 25 minutes.

Remove the lid and use a fork to stir in the shrimp. Cover and cook until the shrimp and rice are tender, about another 10 minutes. Stir in butter until melted and the rice is coated. Taste and add more salt or lemon juice if needed. Top with more chopped cilantro and serve.

When Madhur Jaffrey first published her cookbook, “An Invitation to Indian Cooking,” in 1973, Americans had a hard time finding Indian staples like garam masala and basmati rice in local supermarkets, and dishes like her fragrant shrimp pullao were considered special occasion fare. Much has changed, and these days pullaos are easy to throw together on any given weeknight, often straight from the pantry. This one is gently spiced, letting the delicate flavors of the rice and shrimp shine. Ms. Jaffrey suggests serving it with a yogurt-based vegetable dish. But even simpler, a little dollop of salted yogurt on the side adds a cool and creamy contrast. 
SERVES: 6 
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Neeta2 months ago

In Goa, we boil the shrimp shells in water for half an hour or so and use the stock to cook the rice. Use this stock instead of plain water. Also frying a cinnamon stick with a few cloves, bay leaf and cloves before proceeding to  will take this dish to a more delicious level. Also using ghee instead of olive oil adds to the flavor.

Is this helpful? 85

jizungu2 months ago

I've been making this for years from Madhur Jaffrey's recipe. It can also be made with chunks of cod or other white fish instead of shrimp. The butter at the end is Melissa Clark's addition; it's no doubt delicious but be assured it's not necessary, esp if you're serving with yogurt. Try it with Mrs Jaffrey's raita recipe, better than any you've had in a US restaurant.

Is this helpful? 37

Firatcim2 months ago

Wouldn’t the rice turn into mush being cooked so long??? Please correct me if I’m wrong, but 35 minutes, even for long basmati, is a lifetime.

Is this helpful? 24

Nancy2 months ago

At the end I omitted the 10 additional minutes of cooking, and put the mostly-cooked shrimp into the hot rice and let it sit for a few minutes. The heat of the rice brought the shrimp to fully done. 35 minutes of cooking seemed too long to me.

Is this helpful? 12

Michael H2 months ago

This is good. However, I would call it Rice Pullao with Shrimp, as one pound of shrimp disappears in the recipe as is. Next time, I will use two pounds of shrimp.

Is this helpful? 11

Terry B.2 months ago

Any alternatives to cilantro, for those of us who can't stand the stuff?

Is this helpful? 10

S3 months ago

Added more spices like ground coriander, cardamom, curry powder. Turned out great!

Is this helpful? 9

Wink3 months ago

I had no “sauce” left in my pan, but deglazed with a hearty splash of water and added that to the rice. Served with green beans tossed in salted yogurt. Delicious! Easy enough for a weeknight, and a good reason to grow cilantro in the kitchen.

Is this helpful? 6

Susanj2 months ago

I once thought cilantro tasted like soap but miraculously, now I like it. But I also remember the visceral reaction. So don't force yourself. You can delete the cilantro at the beginning, and add some fresh chopped dill at the end (anywhere from 2 TB to ½ cup, depending on how much you like dill.) or just delete it and garnish with a sprinkle of minced parsley and grated lemon peel.

Is this helpful? 6

ssequoia2 months ago

In what world do you cook shrimp for 2-4 minutes till they are “almost done” and them cook them for 10 more minutes and expect them to be tender? SMH.

Is this helpful? 6

Tammi3 months ago

In , you "Add the rice, 2 cups water, 1 teaspoon salt, and the liquid from the skillet."

Is this helpful? 5

ssgokavi2 months ago

Prawn pulav with green masala is the best - finely blend cilantro leaves, a few mint leaves, a large pinch of cumin seed, green chilli, bit of garlic and ginger with little water. Fry masala with small cinammon and couple of cloves and chopped onions. Add some finely chopped tomatoes, cook laterand fry along with rice. Season with salt. Add water and cover and cook to perfection

Is this helpful? 3

Nancy2 months ago

I decreased rice and water amounts by 25% (1.5 cup rice, 1.5 cups water, ¾ c. water added to the spice and shrimp leftover liquid in pan). Many basmati directions call for soaking the basmati in its cooking water for 20 minutes before cooking, so I did that step as well. I cooked the basmati for 20 minutes rather than 2Finally, I took the cooked rice off the heat and added the partially-cooked shrimp in and let it sit for 10 minutes. It turned out well, with a nice shrimp-to-rice ratio.

Is this helpful? 3

MJ2 months ago

Substituting European herbs for cilantro makes no sense. It’s like substituting potatoes for mushrooms. There is nothing that works. If you want to compensate for then add some (microplaned) ginger or more chilies. IMO, if you or a guest/family member can’t eat cilantro, then simply omit it. Garnish individual servings with cilantro if desired. This way everyone enjoy their meal.

Is this helpful? 2

Jan Chadha2 months ago

I have Madhur Jaffrey's 1973 book and have used it all these 51 years, despite having other, newer Indian cookbooks. I was delighted that a 50th edition was printed last year...Mine was pretty well used! My only cpmment is that I would not put already cooked shrimp in for 10 min more. They will be tough.

Is this helpful? 2

