
Recipe For: Palak Pulao 
(Spinach Rice Pilaf) 

Courtesy of Rajni Hatti, from Simply Delicious Indian 

Ingredients
1 tablespoon unsalted butter 
1 small onion, diced 
2 bay leaves 
1½ cups basmati or long grain rice 
3 cups water 
½ teaspoon salt 
1 teaspoon ground cumin 
1 teaspoon ground coriander 
1 (6-ounce) bag of fresh 
     baby spinach, chopped 

     Pulao is a rice dish that served in every region of India, typically for special occasions 
and weddings.  

1. Melt half the butter in a large pot over medium heat. Add onions and bay leaves. Stir 
occasionally until onions begin to brown, about 5 minutes. 

2. Add rice and stir occasionally until rice turns whitish, about 3-4 minutes. 
3. Add water and ¼ teaspoon salt and stir to combine. Bring to a simmer, then cover the 

pot tightly with a lid and cook for about 20 minutes, or until all the water is absorbed. 
4. While the rice is cooking, melt the remaining half of the butter in another pan over 

medium heat. Add the cumin and coriander. Stir occasionally until spices being to sizzle 
and give off an aroma. 

5. Add chopped spinach and remaining ¼ teaspoon salt. Stir occasionally until spinach 
cooks down, about 5 minutes. 

6. When rice is done cooking, remove from heat and set aside (keep lid on) for about 10 
minutes to allow rice to set. 

7. Add spinach to rice and mix to combine  

Serving Suggestion: The mild flavor of this dish goes well with spicy 
curries or any grilled meats or vegetables. 

Tip: For an interesting variation, pan fry paneer cubes until golden 
brown and mix into rice gently before serving. Ready-made paneer can 
be found at most Indian grocery stores. 


