[image: image1.wmf]Cameron’s Kitchen

Basmati Rice
Basmati Rice

½ cup basmati rice

¾ cup water

1 tbsp unsalted butter

1 pod star anise

1 tsp saffron
Cooking Instructions
Basmati Rice:

Rinse basmati rice several times in a bowl, using fresh water each time, until the water runs clear. Drain the rice. In a medium pot, combine the rice and the water and bring them to a boil on high heat. Add butter, star anise, saffron and a pinch of salt. Reduce the heat to low, cover the pot and cook for 10 minutes. Turn off the heat and allow the rice to finish cooking for another 5 minutes. Remove the star anise and fluff the rice with a fork.
