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Rice Pilaf with Arbroath Smokies



For the pilaf: 

- 200g (1 heaping cup) white 
long grain rice 

- 1 tbsp oil 
- 300g (1¼ cup) vegetable or 

fish stock 
- a pinch of saffron, ground  
- 1 tsp whole black 

peppercorns 
- 3 cloves 
- 1 stick cinnamon 
- 2 bay leaves 
- a pinch of cayenne 

For the smoked fish mix: 

- 1 tbsp butter 
- 1 large white onion, sliced 

thinly 
- 2 tbsp dried cranberries  
- 2 tbsp golden sultanas 
- 2 tbsp flaked almonds 
- ½ bunch of dill, finely 

chopped 
- 1 Arbroath smokie 

Serves 2

Rice Pilaf with Arbroath Smokies

1. Rinse the rice a few times until the water 
runs clear. Drain and shake off the moisture. 

2. Heat the oil in a large saucepan with a tight 
fitting lid. Add the saffron to the stock and 
bring it to a simmer in a separate pan. Taste 
for saltiness; it needs to be quite salty as the 
rice will draw the seasoning from it. 

3. Add the rice to the oil and cook it over 
medium heat for a couple of minutes, 
stirring, until it is well coated in oil and starts 
to colour in places. 

4. Pour in the hot stock, add the peppercorns, 
cloves, cinnamon, bay and cayenne, give it a 
stir and bring to the boil. Cover with a lid and 
cook for 2-3 mins over medium heat, then 
turn it down to minimum and set a timer for 
15 mins. Don’t take the lid off while the rice is 
cooking.  

5. When the rice has been cooking for 15 mins, 
take it off the hob and place on a wet dish 
cloth for 10 minutes. Do not lift the lid. 

6. While the rice is cooking and/or resting, 
melt the butter in another pan and add the 
sliced onions. Cook them for 10 mins until 
soft. Add the cranberries, sultanas and 
almonds and cook gently, stirring once or 
twice, for another couple of minutes. 

7. Pull the skin off the smokie and flake it into 
chunks. Take care to remove the bones 
though it’s hard to pick them all out so be 
careful when eating too. Add the fish to the 
onion mix and stir gently in.  

8. Take the lid off the rice and fluff it up with a 
fork. If there’s still some liquid in it, cover it 
with a clean tea towel weighted by the lid 
for a couple of minutes so it steams off. 

9. Stir most of the dill into the rice. Add the fish 
and onion mix and toss it gently together. 
Finish with the remaining dill and serve with 
a green salad. 
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