
Steamed Jasmine Rice
2 cups Jasmine rice
2 ¼ cups water

1. Place rice and water in a heavy-bottomed sauce pan. 
2. Bring water to a boil, lower heat to a simmer, cover with lid, and simmer for 15 minutes. 
3. When rice is done remove pan from heat and fluff rice with a fork, cover with a clean cloth, and let sit for 5 minutes.  Rice will stay warm for 20 
minutes. 


