
Kateh (Persian Rice) 
 
3     cups     Basmati rice 
½    cup       butter 
¼    cup       plain yogurt 
½    tsp        saffron, ground 
¼    cup       vegetable oil 
3     tsp        salt 
 
May use electric rice cooker.  Best if using an electric rice cooker. 
 

1)​  Wash rice 3 times in warm water to remove dirt and other 
  particles. 

2)​  Mix the saffron into the yogurt. Set aside. 
3)​  Place washed rice into pan or rice cooker. 
4)​  Add 5 ½ cups water, salt and oil. 
5)​  Cook rice for 30 minutes. 
6)​  Strain the rice and set aside.  
7)​  Add the yogurt mixture to the pot/rice cooker. Swirl the 

  yogurt around the bottom and side of the pot/rice cooker, 
  up the side approximately 1 ½ inch. 

8)​  Return the rice back to the pot/rice cooker. 
9)​  Press the rice with medium pressure. 
10)​ Melt the butter. Pour the butter over the rice. 
11)​ Place several paper towels over the top of the pot/rice 
        cooker.  Place the lid onto the paper towels onto the 
        pot. 
12)​ Allow the rice to cook another 45 minutes. 
13)​ When finished cooking, turn out/flip the pot over onto a 

    plate/serving dish. You want the rice to maintain shape 
    when turning out onto serving dish with the “tahdeeg” 
    (saffron and yogurt) now on top, like an upside down 
    cake. 


