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Venice-mumbai-shanghai rice (Pasta & rice main dishes) 

 

  
Preparation  

Prepare two types of rice in two different pans. The cooking technique is identical to
that of rice for sushi, steaming, only that in addition you add the salt directly to the
cooking water. Cook basmati on a minimum flame with the lid closed for 15 minutes,
and leave for 10 minutes off the heat. Let the black rice, on the other hand, cook
covered for 30 minutes, and for a further 15 minutes with the heat off. While the rice is
cooking, we clean the prawns and cook for 2 minutes in abundant oil and concluding
with a dash of rum, flambé. Cut the tomatoes into quarters and let them fry in a pan
with hot oil for 4 minutes with the basil, salt and sugar. When cooked, add the Tabasco.
When everything is ready, compose the dish with the help of a mould by making a first
layer of black rice, a second of basmati, and a final layer of black. Place the rice pile off-
centre on a plate. Garnish our Venice-Mumbai-Shanghai rice with some prawns and a
little tomato sauce.  

Tips  

Did you know that the basmati rice has a much lower glycaemic index than normal
white rice? It is therefore perfect if you are following a light diet.  

Trivia  

The king prawn has a shelf life that is on average longer than that of normal prawns: so
if you have bought too many you can keep those you don’t need to make other dishes.

Information  

Preparation 40 minutes
Total Time 45 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Black rice (4 handfuls)

Basmati rice (4 handfuls)

King prawns 150 grams (Tails)

Tomatoes 200 grams (Cherry tomatoes)

Basil (A few leaves of basil)

Tabasco (A dash of tabasco)

Rum (A dash of rum)

Salt (Salt to taste)

Sugar (Sugar to taste)
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