Basmati Rice Aodok Ak k

How to make restaurant style basmatirice

Prep Time Cook Time Total Time
30 mins 15 mins 45 mins

Course: Side Dish  Cuisine: Indian Keyword: basmatirice Servings: 2 Calories: 120kcal

Ingredients
e 0.33 cup Basmatirice

0.67 cups water
0.17 tsp salt or to taste

0.33 tsp ghee butter or oil (vegetable or olive oil)
pinch of saffron or 1/8 tsp turmeric optional

Instructions
1. Rinse the rice thoroughly with water to remove any excess starch.

2. Soak the rice with plenty of water for 30 minutes. You can do this in a separate bowl or
the pot you are going to cook the rice in.

3. Drain the water.

4. Add the soaked rice to the pot. Add 2 cups water, salt to taste and a splash of oil. The oil
will help prevent the water from boiling over which is caused by the starch in the rice, and
some people say it also adds flavor.

5. Bring to a boil under medium-high heat, uncovered.
6. When it starts boiling, cover and lower the heat to low. Cook for 15 minutes.

7. After fifteen minutes, take the lid off. If there is any excess water, allow it to boil off. Fluff
with a fork, you are done.

(Optional) You can add a bit of color by using one of the two options below:

1. Saffron: Start this option before you start cooking the rice. Warm one tablespoons of milk
or water (I usually use the microwave). Crush the saffron with your fingers and add to the
warm liquid. Let sit for 15 to 20 minutes. When the rice is ready, mix with a handful (about
a 1/4 cup) of cooked rice. Then mix this colored rice back into the white rice.

2. Turmeric: Mix about an eighth teaspoon of turmeric with a tablespoon of water, then

adding a handful (about 1/4 cup) of some still hot rice to your mixture. Then mix this rice
back into the white rice.

Nutrition

Calories: 120kcal | Carbohydrates: 25g | Protein: 2g | Fat: 1g | Saturated Fat: 1g | Polyunsaturated
Fat: 0.1g | Monounsaturated Fat: 0.3g | Cholesterol: 2mg | Sodium: 199mg | Potassium: 35mg |
Fiber: 0.4g | Sugar: 0.04g | Calcium: 11mg | Iron: 0.2mg






