ANOUSH ABOUR

RECIPE OF YERCHANIG CALLAN

1 C
Shelled Wheat (dzedzadz)

1 Qt.  Water

3 Qts Water

1 C
California Apricots chopped finely

1 c
Raisins (currents or yellow)

½ c
Pistachio Nuts

¼ c
Finely chopped filberts

1/3 c Pine Nuts

½ c
Slivered Almonds

½ c
Toasted chopped pecans or walnuts

1 c
Sugar (may prefer 1 ½ cups sugar)


Pomegranate seeds

In 6-quart pot, combine wheat and water and bring to rolling boil for 5 minutes.  Cover and let rest overnight.  

Remove cover.  Add 3 quarts water, bring to boil and reduce to simmer.  Simmer wheat until mixture begins to thicken.  The lower the simmer, the “whiter” the pudding will remain.  After about 1 ½ to 2 hours simmering, add the sugar and continue simmering and pudding will begin to take on thicker consistency.

While wheat is simmering, combine fruits, and pine nuts in small saucepot with water.  Bring to a gentle simmer and allow to cook for about 15 minutes.  Then, thoroughly drain.  Add to pudding when pudding is cooled so that fruits will not bleed color into pudding.

Pour into serving bowl.  Garnish with pistachio nuts, slivered almonds, toasted chopped pecans or walnuts and cinnamon.

Pomegranate seeds (only available in winter) should be either incorporated into pudding uncooked or served separately as a garnish. 

