
THANK YOU

Thank you for ordering our Ghormeh Sabzi Kit! 

As well as all the components you need to make this 

delicious, distinctive stew, we have also included a 

beautiful Dizi Pot from Iran for you to keep.   

Before you begin, we strongly recommend reading the step-

by-step instructions and scanning the QR Code below to 

watch the video to ensure you fully understand how to 

execute and get the best from this dish which, in our 

opinion is probably one of the most technical to date. 

It’ll take around an hour to prep, and four hours of actual 

cooking time. 

Technicalities aside, remember you’re in good hands and 

we have covered every detail you need to get the perfect 

finish, so all that’s left to say is enjoy the process 

and your finished Ghormeh Sabzi! We can’t wait to see your 

final creations, remember to tag us on Instagram 

@BerenjakLondon

@BERENJAKLONDON   | BERENJAKLONDON.COM



GHORMEH SABZI KIT

“Give a man a fish and he’ll eat for a day, teach a man to fish and he’ll eat for 
the rest of his life” – Lao Tzu

Remember to read through these instructions and watch the video thoroughly before 
you begin.

WHAT’S INCLUDED IN YOUR KIT

WHAT YOU WILL NEED 
Cooking Oil 
Fine Salt
Non-stick Aluminium Casserole Pot (roughly 18-22cm) With Lid

Marinated Lamb Shoulder
Dried Limes
Kidney Beans
Leek
Turmeric (for the stew)
Salt (for the stew)
Black Pepper (for the stew)
Cucumber
Tomato
Rapeseed Oil

Red Onion
Shirazi Seasoning
Ghormeh Sabzi Dried Herbs
Saffron Water
Butter
Extra-Long Sella Rice
Sour Yoghurt and Herb Dip
Aluminium Foil
String
Dizi Pot

METHOD

TIP: BEFORE YOU BEGIN WE RECOMMEND SOAKING THE KIDNEY BEANS IN WATER OVERNIGHT.

• Add the rice to a large bowl, and rinse in warm water. Using your hands, rub the rice 
together to remove as much starch as possible, drain the water and repeat 2 more times, then 
leave the bowl under a running tap for 2 – 3 minutes until the water in the bowl is clear and 
the rice is fairly visible through the water. Turn off the water and add 2 teaspoons of salt. 
Set the rice aside to soak.

• Pre-heat your oven to 200 degrees Celsius

• Fill a medium sized container with cold water and add your Ghormeh Sabzi herbs. Give it a mix 
and then leave to soak for 5 minutes. After 5 minutes, scoop the herbs out with your hands 
or preferred utensil (don’t pour the water out!), then discard the water and repeat the same 
process another 2 times. On the final round, squeeze out all the liquid and set the sabzi mix 
aside. 

• Chop the leek as finely as you can, then rinse in cold water and drain

• Pat the leeks and sabzi mix dry with a clean kitchen towel. Heat a frying pan with 100ml of 
cooking oil on a medium heat, add the leeks and cook until they’re translucent then add the 
sabzi herbs and fry together for at least 10 minutes stirring constantly.

TIP: The longer you fry this mix the better your Ghormeh Sabzi will taste!

• Pierce the dried limes with a fork (careful of those fingers!) 

• Now you are ready to assemble your stew. Add the dried limes, kidney beans (drained if you’ve 
soaked them, sabzi/leek mix, salt, pepper, turmeric (provided for the sabzi mix) and lamb 
shoulder to the dizi pot, then fill to the neck of the dizi pot with cold water.

• Cover the foil over the top of the pot, fold down the sides, place the lid on top and wrap 
the string around the neck. Tie a knot nice and tight to hold it together. 

• Place the pot in the centre of your oven. After 5 minutes, turn the temperature down to 150 
degrees Celsius, then set a timer for 3 hours 45 minutes and let it do its thing!



• For the Shirazi Salad, dice the cucumber and tomato so they are both roughly equal in size. 
Chop half of the red onion as finely as possible. Cover and keep in the fridge for later. 

• Bring a large pot of water to the boil and add 4 tablespoons of salt.

• Drain the soaked rice gently as the rice is now susceptible to breaking. Add carefully to the 
boiling water, giving it an occasional stir with a wooden spoon. Allow the rice to come back 
to the boil before turning heat down to a slow boil 

• After 3-4 minutes your rice should have doubled in size. Drain it into your sink using the 
largest colander you have. Immediately return a quarter of the rice back to the empty pot you 
used to boil it, add the saffron water and give it a gentle mix, and leaving for a couple of 
minutes to absorb the colour. Meanwhile, run cold water into the colander with the remaining 
rice, to cool it down as quickly as you can. 

• Now drain the saffron rice into a second colander and run under cold water until its cold, 
then leave both colanders of rice to drain completely, giving it an occasional shake.

• Line the inside of a small non-stick aluminium casserole pot (18cm - 22cm) with the butter, 
then pour in 100ml of cooking oil. 

• Add the saffron rice to your pot, pat down then add the white rice, pat down again then pour 
in 50 ml of water 

• Wrap the lid in clean tea towel (to keep as much steam in as possible), cover the rice and 
set aside. 

• When there is an hour left on your oven timer, put your rice onto your hob on a low-medium 
setting for 40 minutes, then for an additional 3-4 minutes at a higher heat. 

TIP: WE KNOW EVERY HOME IS DIFFERENT, AND YOU WILL KNOW YOUR RANGE BETTER THAN US, HOWEVER WE 
RECOMMEND THE FOLLOWING:

GAS FIRE
low for 40 minutes then medium for 3-4 minutes

ELECTRIC INDUCTION
If your range goes up to 9, we recommend a setting of 5 for 40 minutes, then 6 for 3-4 minutes.

SOLID PLATE HOB INDUCTION
If your range goes up to 6, we recommend a setting of 4 for 40 minutes, then 5 for 3-4 minutes. 

• When you’re almost ready to dish up, dress the Shirazi salad with half the lemon, Shirazi 
seasoning, salt, and at least half of the rapeseed oil. Adjust seasoning to your taste, then 
plate up

• Cut the remaining half of the red onion into wedges and sprinkle with a little salt 

• Plate up the Mast o Sabzi

• When the timer goes off for your rice, turn off the heat. Remove the lid, place a large plate 
upside down over the top of the pot, and confidently flip the pot over for the big reveal. 
Remember, regardless of how your tahdig turns out, the rice within will still be fine to 
enjoy – it may take a few tries to perfect your method based on your cooking range at home. 
If you’ve nailed it, there’s no shame in doing a little celebratory dance – WELL DONE.

• Now remove the dizi pot from the oven. Cut the string, remove the foil and lid, squeeze in 
the remaining half of the fresh lemon. Spoon out the dried limes and squeeze out the juice 
between two spoons back into the pot and then discard what’s left of the pulp. 

• Spoon out the meat into a large serving dish first, then give the stew a stir. Follow with 
spooning out the rest of the contents of the pot until you feel comfortable enough to pour 
out what’s left into the serving dish.  
 
Noosh e Joon – enjoy!

ALLERGENS: Dairy, Onion, Sulphur
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