
QABILI PILAU (Afghan chicken and rice) 
 

I adapted this recipe very, very liberally from Saveur, where it's lamb-based, the carrots are prepared 
differently, and the spices aren't the same. It's great to serve to a group.  

Serves 6 - 8 as a main course. 
BY: THE SHORTLISTS 

 
2 1/4 cup (600 grams) basmati rice 
1/4 cup oil 
1 onion, chopped 
3 lbs (1.4 kg) chicken thighs (or lamb tenderloin), cut into chunks 
1 tsp cinnamon 
1 tsp garam marsala 
1 tsp ground coriander (or cumin seeds) 
1/2 tsp ground cloves 
1/2 tsp cumin 
1/2 tsp cardamom 
1 tsp black pepper 
1 tsp salt 
 
2 medium carrots, cut into very thin sticks (or grated with the largest side of a box grater) 
1 cup raisins or sultanas 
2 tsp sugar 
 
Soak rice in warm water for at least 30 minutes or overnight. 
In a large pot, brown the onion in the oil. Add the chicken pieces and brown all over. Add all the 
spices, then add 1 1/2 cups water. Cover and simmer for about 1 hour or until the meat is very tender. 
 
Meanwhile, in a pan, heat a few tablespoons of oil and add the carrots and the sugar. Toss to coat, 
cooking over medium heat until the carrots are soft, about 10 minutes. Remove the carrots from the pan 
and add the raisins. Cook in the remaining oil until plump, then remove and reserve. 
 
When the chicken is very tender, remove it from the liquid and set aside.  Add the rice and another 1 
1/2 cups of water to the liquid. Bring to a low boil, then cover and simmer for about 10 minutes, or 
until the liquid is just absorbed. 
 
About an hour before serving, preheat the oven to 350°/180°C. Put the reserved meat on one side of the 
rice in the pot and put the carrots and raisins on the other. Bake for 20-30 minutes or until completely 
heated through. To serve, remove the carrots and raisins. Serve rice and chicken on a large platter with 
the carrots and raisins on top. 
 


