TURMERIC RICE WITH QUICK PICKLED YELLOW RAISIN & TOASTED ALMONDS
½
cup sliced almonds

1 
Tbsp brown sugar

1 
Tbsp rice vinegar or red wine vinegar

¼
cup yellow raisins

1 
Tbsp olive oil

3 
cups cooked long-grain white rice (such as basmati or jasmine)

2 
scallions trimmed and chopped into small pieces, white and green parts seperated

2 
garlic cloves minced

½
tsp turmeric

1 
tsp chili-garlic paste (skip if you don't have and consider adding a few dashes of your 
favorite hot sauce at the end)

2 
Tbsp chopped cilantro leaves + more for garnish


salt and pepper to taste


lime wedges for garnish

Preheat oven to 350 degrees and arrange almond slices on a baking sheet in a single layer. Toast for 3-4 minutes or just until starting to turn in color. Remove from oven and transfer almonds to a bowl to cool.

Meanwhile, in a small bowl, whisk together brown sugar and vinegar until most of the brown sugar has dissolved. Add in the raisins and set aside to quick pickle for 10 minutes.

Heat olive oil in a large skillet over medium. Add garlic and the white parts of the scallion and cook until becoming fragrant and starting to change in color, about 2 minutes. Add turmeric and cook for another 30 seconds or until very fragrant. Add the rice and chili-garlic paste, season with ¼ tsp salt, and cook until the rice has warmed, mixing around to make sure all the rice has been coated in the spices, for about 3 more minutes.

Remove rice from heat and stir in the raisins (adding any juices that remain in the bowl), remaining scallions, cilantro, and toasted almonds. Taste and season with more salt and pepper, as needed. Garnish with more cilantro and lime wedges and serve right away.

