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Toasted Saffron Rice

Soak the saffron threads in the
hot water for 2 hours fo release
the flavor and color. Rinse rice
and spread out to dry on a cookie
sheet.

After the saffron has soaked,
mince 1 onion fine and melf butter
in a large, deep skillet. Put the
onion and rice in there and cook
over a medium heat until the rice
3 c. chicken stock is lightly toasted. Add remaining
ingredients including the saffron,
bring fo a boil, and turn down to
a low simmer. Cover and cook
for t20—35 minutes (until the rice is

1 1. saffron

1/2 c. hot water
2 c. basmati rice
1/4 c. butter

1 onion minced

1 1. lime juice

Turnip Girls Fried Rice

2 large eggs Lightly scramble eggs

and set aside. Put the
oil in a hot wok or
skillet, then add the rice,
cut pieces of green
onion, peas and garlic
tfo taste, stir and heat,
then add the soy sauce
and mix if in well. Stir
in the lightly scrambled
k u1 Kly.

2 c. leftover rice
2 T. ol

green onions

1 c. frozen peas
garlic

1/4 c. soy sauce

Your Name
{2 Serves

Your Name

Spotted Dog

Leftover rice
Water
Raisins
Bufter

Milk

Brown sugar

Sticky Rice

3 c. rice
3 1/4 c. water

1/4 c. rice vinegar

2 T. Mirin
2 T. sugar

1 1. fine sea salt
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Carolyn Bradley

One of my favorite v
breakfasts as a child.
Mix raisins with leftover
rice, and re-heat, adding
a bit of water fo keep it |
from drying out. Add
butter, sugar and milk
fo tastel

This is the rice I use for onigiri
(rice balls).

Start with short grain rice. Not
converfed or long grain. Rinse
well. Put it in a pan with the
water, Cover with tightly fitting (j'
lid. Soak it for 3-4 hours. Bring
fo a boil. Don't uncover, just A\
listen to it. Then turn down a
simmer and let simmer for 15
minutes. Take off the burner,
and dont uncover. Let if sit for
a half hour. Mix the remaining
ingredients and stir info the rice.
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