Erica:
(Xylophone plays) The dish that I want to speak about today, it's called Sholeh Zard in Farsi. Rice saffron pudding. It's a really delicious dessert I guess, and it's really easy to cook because it usually doesn't take that long to cook as well. After the time that you put the rice over the night, in the morning, you just put it on a gas, and then add the saffron, add the rosewater a little bit, just a tiny bit of butter and just stir it again till it's cooked. And they just put the almonds and pistachio and cinnamon on the top to just decorate it. Usually when my mum is cooking at home, I can't wait for the dish to be ready and I just steal the bowl and just eat it all (String instrument plays in background).


Erica:
My culture, they believe saffron generally makes you happier and makes you laugh more. When someone passes away, they cook some dishes like halwa or saffron rice pudding, and we're giving that away to the neighbours, to friends, families, everyone. When I miss someone who passed away in our family, we cook that as well and we just give that to our friends and family to just as a reminder as well. (String instrument plays in background).


Erica:
Most of the food that I like, it just reminds me of my grandma. Because whenever I was going to her house, you were always able to just smell some foods and smell some dessert and everything. So, I just miss her so bad. (String instrument plays in background). 


Erica:
It's like when I was in Iran, I wasn't understanding how hard it would be if I become separate from my grandma. Like, family is a really important things, but for us, because we didn't have a choice to be separated. And now as we are separated, I understand how important my family was, and how much I miss it. (String instrument plays in background). 


Erica:
And now, whatever I had, whatever dessert I eat, whatever food or all food I eat, I just remember my grandma. A lot of the time I feel like she is still sitting next to me on the table so. Yeah. (String instrument plays in background). 


Erica:
(Xylophone plays) Okay. Coriander, parsley, spinach, salt, pepper (speaks in Farsi) (Xylophone plays in background).


Erica:
(Xylophone plays in background with percussion drums) You know, whenever I cook it, when I try to cook it, I'm just shouting, "What's next mum? What's next?" (laughs). The dish is called Ash-e-jow and the ingredients, the main ingredients is barley. Then it's coriander, parsley, spinach and normal other ingredients, salt, pepper, and turmeric. My dad likes chili foods. And whenever we cook it, we just add like more peppers because obviously he likes it chili. So, it depends on you. (String instrument plays) And usually when it's cold and we are going outside with friends, we usually cook that and take the pots. So, when we are sitting outside like a picnic or something like that, then we are having it. So it just makes you warm as well. (String instrument plays in background). 


Erica:
Like when I was in Iran, my grandma was cooking that when she had a special occasion. And like, for example, she had about 30 or 40 guests coming to our house. She was cooking it in a really, really big pot. She was asking me to just stir that so the barley doesn't burn up. And while, I was doing that I always had a bowl on my other hand, I was spooning it in a bowl, eating it in the same time and just stirring it. And she was coming down screaming to me, "You'll finish the pot before the guest has arrived." So (laughs), that was my best memory from my grandma, because she was always telling me to help her and I was a big help I was doing, but it was mostly for eating. (String instrument plays in background and fades to silence).
