
Ingredients  Method 

BROWN RICE (WHICHEVER TYPE YOU PREFER) 

4 CUPS WATER (FOR EVERY ONE CUP OF RICE) 

SALT, TO TASTE 

 

RINSE RICE IN A STRAINER UNDER COLD RUNNING WATER FOR 30 SECONDS, 

SWIRLING THE RICE AROUND WITH YOUR HAND. MEANWHILE, BRING WATER 

TO A BOIL IN A LARGE POT OVER HIGH HEAT.                                                    

WHEN WATER BOILS, ADD THE RICE, STIR IT ONCE. TURN HEAT TO MEDIUM 

AND BOIL, UNCOVERED, FOR 30 MINUTES, STIRRING OCCASIONALLY.               

AFTER 30 MINUTES, POUR THE RICE INTO A STRAINER OVER THE SINK. LET THE 

RICE DRAIN FOR 10 SECONDS, AND THEN RETURN IT TO THE POT, OFF THE 

HEAT. IMMEDIATELY COVER THE POT WITH A TIGHT-FITTING LID AND SET IT 

ASIDE TO ALLOW THE RICE TO STEAM FOR 10 MINUTES (IF YOUR POT LID          

ISN'T EXTREMELY TIGHT, PLACE A PIECE OF ALUMINUM FOIL OVER POT THEN 

PLACE THE LID ON TOP OF FOIL FOR A TIGHTER SEAL).                                          

AFTER TEN MINUTES, UNCOVER RICE, FLUFF WITH A FORK, AND SEASON WITH 

SALT TO TASTE. 

BROWN RICE 
SERVES 4 AS A SIDE, VEGAN 


