
 
 
 
 
 

SAYYADIEH (Fisherman’s Dish)  
 
MISE EN PLACE  
 

• Defrost your shrimp overnight. 
 
 
 
SAYYADIEH (serves 6) 
Recipe adapted from Sami Tamimi & Tara Wigley 
 
Nuts 
¼ cup sliced almonds 
2 tbsp pine nuts 
Nob of butter 
 
Onions 
4 large onions (approx. 700g) 
3 tbsp extra-virgin olive oil 
30 g (2 tbsp) butter 
3 cinnamon sticks 
1 green chili, finely chopped (bird’s eye or serrano) 
4 cloves garlic 
¾ tsp ground allspice 
salt 
 
Rice 
280 g (1 1/3 cups) basmati rice 
650 ml (2 ¾ cups) boiling water 
Pinch of saffron threads 
Salt and pepper 
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White Fish 
600 g firm white fish fillets (cod, halibut, snapper ……), skinned 
¼ tsp ground cumin 
¼ tsp ground cinnamon 
Salt and pepper 
Olive oil 
 
Shrimp 
12 large raw shrimp, tail on shell removed 
½ tsp ground cumin 
Salt and pepper 
1 tbsp olive oil and more for sautéing 
Freshly squeezed lemon juice, to taste 
Handful Italian flat leaf parsley, chopped 
 
To Serve 
½ bunch Italian flat leaf parsley, chopped 
Lemon wedges 
Tahini Sauce (recipe below) 
 
• Nuts: In a small sauté pan, heat some butter over a medium eat and toast the 

nuts stirring, until golden, for about 5 minutes. Remove from the pan with a 
slotted spoon and set aside. 

• Onions: In a large sauté pan, add 3 tbsp olive oil over a medium-high heat, then 
add the onions with the cinnamon sticks, seasoning with salt. 

• Cook stirring until starting to colour lightly then reduce the heat to medium and 
continue to cook, stirring until golden brown. Add the butter and cook until the 
onions are nicely caramelized. Stir in the chili, garlic and allspice and continue to 
cook just until fragrant, a minute or so. 

• Rice: Meanwhile rinse the rice until the water runs clear, and drain. Add the rinsed 
rice to the caramelized onions and stir to combine and lightly toast the rice. 

• Add the boiling water, stirring, then crumble in the saffron and season with salt 
and pepper. 

• Bring to a simmer then cover and cook at your lowest heat for 12 minutes.  
• Fish:  
• Portion the white fish into 4cm (1 1/2”) pieces.  
• In a non-stick pan, heat olive oil over a high heat until shimmering. 
• Toss the fish with the cumin and cinnamon, and salt and pepper. Sauté in batches 

as necessary, about 2 minutes on each side until golden and barely cooked. 
Transfer to a plate and set aside. Set the pan aside for cooking the shrimp. 

• In a bowl, toss the shrimp with 1 tbsp of olive oil, cumin and salt and pepper. 
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• Once the rice is cooked, tuck half of the fish into the rice and arrange the rest on 
top. Cover and leave on your lowest heat while you cook the shrimp (no more than 
5 minutes). 

• Reheat the non-stick pan that you used for the fish over a high heat, and cook the 
shrimp, in batches as necessary, for 2-3 minutes until golden and just cooked.  

• Finish the shrimp with a squeeze of lemon juice to taste, and a handful of 
chopped parsley. 

• Arrange the rice and fish on a platter, garnishing with the toasted nuts. Finish 
with the shrimp and chopped parsley.  

• Serve family style, with Tahini Sauce. 
 
 
TAHINI SAUCE 
Recipe adapted from Sami Tamimi & Tara Wigley 
 
60 ml (¼ cup) tahini, well mixed 
60 ml (1/4 cup) water 
Juice of 1 lemon, or to taste 
1 clove garlic, crushed or grated 
Salt to taste 
 
• In a bowl, add the tahini and whisk in the water and garlic. Add lemon juice to 

taste, and adjust the thickness as necessary with more water, lemon juice or 
tahini. 

• Add salt to taste. 
 
 
EQUIPMENT  
Small sauté pan for nuts 
Large deep sauté pan with a lid for onions / finished dish 
Non-stick pan for fish 
 
 


