Lesrii—Seffron
Millet Filef

Ingredienty

z anion, peeled and finely diced

z cloves garlic, minced

3 carrals, chopped

18=p garam masala

374 15p coarse sall

174 tsp freshly ground pepper

144 Lip saffran threads, erumbled
1452 cups millet

3 cups water

1 ibsp freshly squeszed lemon juice

1 ibsp finely chopped lemon 2est

Freparafisn

1 Tzast the millet in a heavy bottom pot for
-5 minutes. Remove the pot from the beat
and pour the water, and salt and bring to a
baoil

2 Reduce heat. stirin minced garlic, lemon
juice, chopped onion, and carraof, cower and

cook for §-B minuios

% Add garam masala and saffran threads,
cover again and cook for a few minutes until
water is absorbed. Fluff with a fork, sprinkls

with: lemon zest, enjoy!

Calories:163
Carboao.gg
Fat:o.9g
Protein:4.3g9

Prep time:30 mins
Cook time:20 mins
Total time:50 mins
Servings:3
Category: Main

¥
L ] course




