White Rice

(steamed)
The operative word with “steamed” rice is “STEAM”!  You want to create “steam”, trap (that means don’t lift the lid and let it escape) the “steam” and allow the “steam” to cook your rice.

· To begin, put rice and cold water together in a small saucepan, cover.  Bring to a boil.  

· Once you see “steam” escaping from the pot (even though the lid is on, you will see steam escaping), DO NOT LIFT THE LID!  Immediately, move the pot to the smallest burner on your stovetop and set the heat/knob for the word, “Lo”.  Yes, “Lo”.  Now set your timer for 10 minutes.  

· After ten minutes, you are then allowed to lift the lid but only for just a split second,- enough time to see if there is water sitting on top of the rice OR if the water is all absorbed and you see craters on the surface of the rice.

· If water is still present, keep the heat/burner (“Low”) on for 2 more minutes.  If you see craters, turn heat/burner off  but leave the lid on for an additional 10 minutes - do not stir the rice!  By keeping the lid on and trapping the “steam” you continue to be cooking the rice.
· When rice is all done, use a fork to fluff and remove the rice from the pot.

Note:  if you follow these directions exactly as written – you will have successful “steamed” rice every time without the worry or problem of having the rice burn to the bottom of the pan (  Good Luck!
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