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What makes Mahmood rice unique is the fact that our basic activities such as paddy husk separation, rice cleaning,
and thickness grading are carried out in a first-class rice processing plant. Furthermore, polishing, length grading,
color sorting, and packaging are all performed in-house to offer high-quality products.

In order to comply with global standards, Mahmood Rice is repeatedly cleaned using ultra-modern
machines to maintain quality throughout the process.

Mahmood Rice represents quality and stability. Each grain of packaged rice is subject to state of the art
hygiene conditions and packaged under the supervision of our quality control team.
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Ingredients

For Rice:

1 and half cup of Mahmood Basmati Rice
5 tablespoons of butter (or sunflower oil)
1 carrot

1 pinch of saffron

1 tea glass of milk

2-3 pieces of clove

1 bay leaf

1 cinnamon stick

1 and half teaspoon of salt

Recipe

For chicken:

4 pieces of boneless chicken thighs

3 tablespoons of yoghurt

1 tablespoon of strained yoghurt

1 and half teaspoons of ginger (crushed)
5 tablespoons of olive oil

1 tablespoon of crushed cardamom

3 cloves of crushed garlic

1 teaspoon of cumin

1 and half teaspoons of coriander powder
1 teaspoon of freshly ground black pepper
1 teaspoon of salt

1 teaspoon of ground red pepper

Marinate the chicken first. Put the chicken and all the marinating ingredients
into a large bowl. Mix all the ingredients well. Seal the large bowl with a cling
film and let it chill in the fridge for minimum 1 hour. Wash Mahmood Basmati
Rice and rinse it well. Put rinsed Mahmood Basmati Rice into a medium
saucepan. Put the cinnamon stick, cloves, and bay leaf on the rice

Pour water one finger above the mixture Cook the rice at a low heat until the
rice is slightly softened. Take Mahmood Basmati Rice away from the cooker
when they are slightly softened and rinse the water, then rest it.

Put the milk into a bowl and pour saffron into it.

Melt the butter in another saucepan. Pour the grated carrot and soften it.
While at low heat, take the chicken that is marinated. Pour saffron with the
milk and cook it with milk and saffron for a few minutes. Pour softened
Mahmood Basmati Rice into the mixture and add spices and salt.

Put some cloth on the saucepan and close the lid. Let it cooked with low heat.

Cook it for around 15-18 minutes and take it away from the cooker and rest it.

Then mix it well and serve it.
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Ingredients

2 glasses of Mahmood Basmati Rice 1 glass of fresh dolichos

1 tablespoon of sunflower oil 1/2 glass of peas

3 tablespoons of butter 1 teaspoon of salt

1 carrot 1 teaspoon of black pepper

1 capia pepper 2 and a half glass of boiled water

Recipe

Wash the rice grains until the starch is gone and rinse. Add butter and sunflower oil into the saucepan for the rice, heat them. Saute
the carrot, pepper and dolichos. Add the rice and cook until you get a transparent appearance. Add salt, black pepper, turmeric, and
finally the peas and pour boiled water and mix. Close the lid and first boil with high heat, then lower the heat and let it cooked for 10
minutes. Turn off the cooker and put kitchen towel onto the pot and close the list. Let the rice brew. You may serve your rice after it is
brewed.
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Ingredients

2 cups Mahmood Basmati Rice
3 cups of hot water

1 teaspoon saffron

3 tablespoons of butter

1 tea cup of hot water

1 tea cup zereshk

salt

Recipe

Wash the Mahmood Rice Basmati rice well and drain the water. Take the butter in the pan, heat it and add the rice. After
adding water and salt, close the lid and let it brew. Soak zereshk in 1 cup of hot water for 5-10 minutes. Then, let's put the
zereshks in the pan, soften them in a little butter and remove them from the stove, add the saffron that we melted in hot

water and the softened zereshks to our rice, mix and serve hot.
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ALTUNKAYA GROUP OF COMPANIES
Dubai/ U.A.E. Tel: 00971 4 2350664 Fax: 00971 4 2350665
E-mail: info@mahmoodrice.com Web: www.mahmoodrice.com
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