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1 ¾ cups water

¼ cup tomato sauce

1-cup rice

2 tsp. Knorr (brand) Caldo Consabor de Pollo (granulated chicken flavored bullion)

2 T butter

· Melt butter; add rice and toast grains for approximately 8 minutes stirring constantly with a wooden spoon.

· After most of the grains have been toasted, add all liquids, and bullion; stir, cover, and bring to a boil.

· As soon as you see steam escaping from the pot, without lifting the lid immediately turn down the flame to simmer (smallest burner on the lowest flame).  REMEMBER, this is a steaming process – you want to create steam.

· Set your timer for 10 minutes - do not lift the lid to look at the rice until 10 minutes have passed.  If all of the liquid is gone from the surface and you see craters, the rice is almost done.  Keep covered and let the rice sit for an additional 10 minutes without heat.  IF water is still sitting on top of the rice, continue simmering for an additional 2 minutes.  Continue to check every 2 minutes until craters appear.

· Before serving, toss lightly with a FORK.
