Rice Pilaf
Ingredients
1 ounce 
Clarified Butter

1 ounce
Olive oil

1 each
Bay leaf

1 pint

Long-grain rice

1 quart
Chicken stock, boiling

3 ounces
Onion, diced

As needed
Salt

Equipment Required
1 2-quart
Heavy sautoir or sauce pot, with lid

1 each
Cutting board

1 each
Kitchen spoon (metal or wood)

1 each
Hotel pan

1 Each
Fork

Cook the Rice
Procedure:

1.  Assemble the required Mise en place (organization).

2.  Heat the butter and olive oil in a sautoir or saucepot.

3.  Add the onion and bay leaf and sauté until tender, but not brown.

4.  Add the rice and stir to coat completely with the hot fat.  Do not allow 

     the rice to brown.

5.  Pour in the boiling chicken stock and season with salt.

6.  Cover the pot tightly and place in a 350ºF oven.  Bake for 17-20  

     minutes, until the liquid is absorbed and the rice is fluffy and tender.

7.  Transfer the cooked rice to a hotel pan and fluff the rice with a fork.  
     Remove the bay leaf and keep the rice hot for service.

Yield: 8 servings

Revided 7/09

Art Institute/Jenn Shih


