





Cooking Note:

1. Rinse 1 cup of jasmine rice thoroughly in cold water. Drain in a colander or sieve.

2. Place 2 cups of water in a large saucepan. Add the jasmine rice and 1teaspoon of salt. Ina
pot, over high heat, bring to a full boil.

3. Cover the pan. Reduce the heat to low, then simmer for 10-12 minutes, or until the water
has been absorbed and the rice is tender.

4. Remove the saucepan from the burner and fluff the rice with a fork. Replace lid with a
dry cover and let the rice set for 5-10 minutes before serving.




