
 

 

YYYeeellllllooowww   BBBaaasssmmmaaatttiii   RRRiiiccceee   
 
 
“A simple way to brighten the color of plain basmati rice and add a faint peppery flavor is by 
cooking it in turmeric powder, a spice commonly used in South Asian and Middle Eastern 
cooking”.  
 
4 to 6 servings 
   

IIINNNGGGRRREEEDDDIIIEEENNNTTTSSS:::      
 1 cup  shor t -grain  b row n r ice, soaked  in  w at er  overn igh t   

 1 t ab lesp oon ext ra-virg in o live oil 

 1 cup  f inely d iced  yellow  on ion   

 Coarse sea salt   

 1 t easp oon t urm er ic  

   

DDDIIIRRREEECCCTTTIIIOOONNNSSS:::      
 Drain  t he r ice in t o  a co land er  and  set  asid e.  

 In  a m ed ium -size saucep an over  low  heat , com b ine t he o live o il, on ion , 

and  1/2 t easp oon o f  salt  and  saut é un t il w ell caram elized , 10 t o  15 

m inut es. Ad d  t he t urm er ic and  st ir  un t il w ell incorp orat ed , ab out  30 

second s. Ad d  t he r ice and  cook f o r  ab out  2 m inut es, st ir r ing o f t en , 

un t il t he w at er  has evap orat ed  and  t he r ice st ar t s t o sm ell nut t y. 

 St ir  in  2 1/4 cup s o f  w at er , b r ing t o  a bo il, cover , low er  t he heat  t o  low , 

and  cook f o r  50 m inut es.  

 Rem ove f rom  t he heat  and  st eam  w it h  t he lid  on  f o r  at  least  10 

m inut es, t hen  f luf f  w it h  a f o rk b ef o re ser vings.  
 
 

 


