
 

 

 

R E C R E A T I N G  R E C I P E S

Easy Cook Pilau Rice 

Bangladeshi style pilau cooked in the rice cooker 

for ease without taking away the flavour

1. Wash the rice until it runs clear and leave it soaked in 

water for 30 minutes. After 30 minutes drain the rice 

and leave to one side 

2. In a small pan add 1 tbsp of ghee, butter or vegetable 

oil, add the whole spices and wait until you smell the 

aroma 

3. Add the garlic and ginger paste; stir and wait until it is 

cooked then add your onions and salt  

 

 

Instructions
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Ingredients 

Ingredients 

2 Medium Onions, Finely Sliced

1 tsp Garlic Paste  

Salt to Taste    

2 Cinnamon Sticks   

3 Cloves    

1 tbsp Vegetable Oil  

Bangladeshi style pilau cooked in the rice cooker 

se without taking away the flavour 

1. Wash the rice until it runs clear and leave it soaked in 

drain the rice 

2. In a small pan add 1 tbsp of ghee, butter or vegetable 

oil, add the whole spices and wait until you smell the 

3. Add the garlic and ginger paste; stir and wait until it is 

4. Once the onions have softened and are browned 

add the rice and mix. After a few minutes 

add the rice, transfer the mix to your rice cooker. 

Follow your rice cooker instructions on how much 

water to add for 250g rice and wait until it cook

your rice 
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R E C R E A T I N G  R E C I P E S  

2 Medium Onions, Finely Sliced 

 1 tsp Ginger Paste  

 250g Basmati Rice 

 3 Cardamom Pods 

 1 Bay leaf  

  Serves 2 -3  

4. Once the onions have softened and are browned 

add the rice and mix. After a few minutes of mixing 

add the rice, transfer the mix to your rice cooker. 

Follow your rice cooker instructions on how much 

water to add for 250g rice and wait until it cooks 


