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Sikarni (a sweetly spiced yoghurt)

Rate this recipe

0 people are cooking this Count me in

Even though saffron is not used very often in desserts, it’s lovely in this sweetly spiced yoghurt.

You'll need to start this recipe the day before you want to serve it.

Ingredients (serves 4-6)

7809 (3 cups) plain yoghurt

260g (1 cup) quark

¥ tsp saffron threads

1509 (1 cup) raw unsalted pistachio nuts
90g (¥4 cup) syrup sweetener

Pinch of ground cinnamon

Pinch of cracked black pepper

% tsp ground cardamom

Y4 tsp freshly grated nutmeg

METHOD

Combine the yoghurt and quark and pour into a large muslin-lined colander set over a large bowl.
Allow to drain for about 12 hours. Transfer the yoghurt mixture to a large bowl.
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Sikarni (a sweetly spiced yoghurt)

In a small bowl, dissolve the saffron in a little lukewarm water.

Meanwhile, chop half of the pistachios. Reserve the rest.

Add the saffron, sweetener, cinnamon, pepper, cardamom, nutmeg and the chopped pistachios to
the drained yoghurt mixture and fold in thoroughly. Chill overnight in the fridge.

To serve, scoop a cup of the chilled sikarni into each serving bowl and top with a generous amount of
the reserved pistachios.

Recipe and image by Janella Purcell

NEXT: Mandarin jelly with rosewater yoghurt and spiced nuts.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
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