The Perfect Rice

(Serves 6)
Prep Time: 15 minutes

Cooking Time: 15 minutes

Ingredients

360g good quality Basmati rice

2 small diced onions

20z good quality butter

Black cracked pepper to season

A handful of chopped coriander
Saffron (optional)

% tsp ground cardamom (optional)
% tsp ground fenugreek (optional)

% tsp ground cumin (optional)

Method
1. Putthericein a large pan of water and bring to the boil. Simmer for 8 minutes.
2. Inaseparate pan, sauté the onions in the butter until soft (for approximately 5 minutes) and
add the pepper to season.
3. Draintherice, add to the onions and combine gently.
4. Pour the rice into 6 small rings and cover with foil.
5. Cook in the oven for 15 minutes at 180°C.
6. To serve, carefully remove from the rings and sprinkle with coriander.

To make your rice yellow, add saffron or food colorant. Additionally, if you would like to add a spicy
kick, add the ground spices to the pan of rice and onions before dividing into the rings.
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