Japanese Style Rice

Serves 6

Ingredients:

3 Cups – Short Grain Rice

4 Cups – Water

Method of Preperation:

1. Put the rice and water together in a heavy-bottomed sauce pan and cover with a heavy well fitting lid. Bring the water to a quick boil. Lower the heat and allow to simmer for 20 minutes, or until all the water is absorbed.

2. Turn the heat up to high for 20 to 30 seconds leaving the lid on, and remove from the heat. Let the rice stand for 10 minutes before serving. This final steaming in the retained heat helps to fluff up the rice. Japanese rice should stick together for ease in eating.

3. Alternatively, there are many great rice cookers available via retail. These greatly reduce the amount of attention needed to cook the rice and usually allow it to come out flawlessly with a little practice.

