
harissa rice bowl

serves 4
cook time - 30 minutes

Ingredients

Rice
2 cups basmati rice 
1 tbsp sunflower oil
1/2 tsp salt 
1 tsp ground paprika
1 tsp ground turmeric
1 tsp ground cumin
Pickled cabbage
1/4 medium red cabbage, thinly sliced
1/2 cup white wine vinegar
1 tsp sugar 
1 tsp salt
Harissa Paste
2 tbsp whole cumin seed 
2 tbsp whole coriander seed 
2 tbsp whole caraway seeds 
2 tsp paprika 
1/2 tsp cayenne (optional)
2 cloves garlic, minced
1 lemon or 2 tbsp lemon juice
1 tsp salt 
1/2 cup olive oil
Toppings
1 can (398ml) chickpeas
1/2 english cucumber
1 bunch dill
1 bunch cilantro
Sprinkle black & white sesame seeds

Method

Boil water in a kettle. For chicken (optional) 
preheat your BBQ to medium or oven to 400 F.

To make the rice, add 1 tbsp of  sunflower 
oil to medium pot and heat to medium high. 
Once the pot and oil is hot, add ground spices 
(paprika, turmeric & cumin) and 1/2 tsp 
salt, stir for 20-30 seconds. Add rice and stir 
until the rice is well coated and hot (approx 1 
minute).
Carefully pour 3 cups of  boiling water into 
the pot (it will splash). Make sure all the rice 
is submerged and place on a tight fitting lid. 
Reduce the heat to low and set the timer for 15 
minutes.

For the pickled cabbage, add 1/2 cup vinegar, 
1/2 cup water, 1 tsp of  sugar, 1 tsp of  salt 
into a small pot and whisk well.  Bring to a 
boil. Meanwhile, thinly slice 1/4 red cabbage 
and place in a bowl. Once salt & sugar has 
dissolved, pour liquid over the cabbage and let 
sit for at least 15 minutes.

Once the grill/oven are heated, grease with 
grill with oil and put the chicken on the grill 
for approx. 6 minutes per side until cooked 
through (if  adding).

To make the harissa paste, heat a frying pan on 
medium heat. Measure 2 tbsp cumin seeds, 2 
tbsp of  coriander seed, 2 tbsp of  caraway seeds, 
and place in pan. Toast until fragrant, about 5 
minutes. Toss the seeds every minute or so to 
prevent burning. Add 2 tsp of  paprika powder, 
1/2 tsp of  cayenne (if  using) and 2 cloves of  
minced garlic for last 30 seconds. Place spices 
in a bowl and leave for a few minutes to cool.



harissa rice bowl
Place spices in mortar and pestle (or coffee/spice 
grinder) and grind spices into a fine powder. Mix 
in 2 tbsp of  fresh lemon juice, 1/2 cup of  olive 
oil and 1 tsp of  salt into the mortar and pestle 
and stir to form a paste. Taste and season with 
salt if  needed.

Once timer goes off  for rice, remove lid, add 
strained chickpeas right on top of  the rice and 
place a tea towel over the pot. Place lid back on 
pot and let sit for 10 min off  the heat.

Chop cucumber into small wedges. Roughly 
chop half  a bunch of  dill, half  bunch of  
cilantro leaves.

Once rice is ready, fluff  the rice, mixing in the 
chickpeas. Place rice & chickpeas into bowls, 
top with cucumber, about 2 or 2.5 Tbsp of  
harissa paste and 1/4 of  the pickled cabbage 
& fresh herbs. Top with sesame seeds & serve 
with a lemon wedge.

Taste and season with salt and/or more harissa 
if  needed and enjoy.


