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~|At the end, | will take a quick peek, and dependlng on how cooked the

Instead of oil, use a tab of butter. | |rice is, I'll either cook it for more minutes (if the rice is hard and there's
Use 1 tsp salt per 2 cups dry rice.| [still a bunch of water in the pot), or just let it sit off the fire with the lid on

and steam further (if it needs just a tad more cooking), or let it sit with
the lid cocked off to let steam escape (if it's fully cooked but needs to dry
_lout a bit!). Letting it sit for 5-10 mins afterwards seems to do it good.
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Pooh
Text Box
Instead of oil, use a tab of butter.
Use 1 tsp salt per 2 cups dry rice.

Pooh
Text Box
At the end, I will take a quick peek, and depending on how cooked the rice is, I'll either cook it for more minutes (if the rice is hard and there's still a bunch of water in the pot), or just let it sit off the fire with the lid on and steam further (if it needs just a tad more cooking), or let it sit with the lid cocked off to let steam escape (if it's fully cooked but needs to dry out a bit!).  Letting it sit for 5-10 mins afterwards seems to do it good.




