TIPS FOR MAKING
R

PeRreCl RICE

USE A THICKER POT

When cooking rice, use a heavy-bottomed
pot to prevent burning or scorching. It's
harder to control a heated surface that is
too thin.

USE OLIVE OIL

Saute rice in a little bit of olive oil until lightly
toasted. Toasting kicks up the flavor of the
rice and the oil coats the grains, allowing
them to slide past each other without
developing starchiness.

RATIO, RATIO, RATIO

Use a ratio of 2 cups of water or
broth to 1 cup of rice. Too little
liquid results in partially cooked
rice stuck to the bottom of the pot.
Too much liquid results in gloppy
rice.







