
                                                 

 

 

 

 

 

  

Armenian Main-dish Pilaf 
Featuring Bulgur 

From Armenia 

 

Ingredients 

1 1/2 teaspoons Olive oil   

1/2 teaspoon Salt   

1 teaspoon Butter   

Black pepper to taste  

1/2 cup Capellini pasta broken in small pieces  

1/3 cup Fresh basil chopped  

1 medium Onion chopped  

1/4 cup Pine nuts toasted  

1 cup Bulgur   

3/4 cup Cooked chickpeas drained, about half a can  

2 cups Broth       

       

       

       

       

       

                       

Directions 

1. Heat oil and butter in deep saucepan with a tight-fitting cover.  
 

2. Add pasta, cook over medium heat, stirring constantly, until pasta golden brown. 
 

3. Add onion and bulgur, and cook the mixture, stirring it another 1-2 min.  
 

4. Add all the remaining ingredients, bring the pilaf to a boil, reduce heat to very    
    low, cover the pan, and simmer 20 minutes. 
 
 

 

 

 

 

Nutrition Information: serving size, calories per serving, calories from fat, total fat, saturated fat, (mono and poly 

optional), trans fat, cholesterol, total carbohydrate, dietary fiber, sugar, protein, vitamin A, vitamin C, calcium, 

iron. If you know your dish is a good or excellent source of another vitamin or mineral, feel free to add it.  You may 

also want to just copy and paste your FDA Nutrition Facts label below the picture. Keep the recipe to one page, 

front print only.  


