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 Indian Spice Ghee Rice
Recipe source: The essential wok cookbook
Season: All year
Type: Accompaniment
Difficulty: Easy
Serves: Serves 20 to taste
Fresh from the garden: curry leaves
	Equipment:

· Sieve

· Chopping board
· Knife

· Measuring spoons and cups

· Medium saucepan

	Ingredients:
· 2 cups basmati rice
· 30g ghee

· 6 cardamom pods

· 1 cinnamon stick

· 6 dried curry leaves

· 2 chopped cloves of garlic

· 4 teaspoons grated fresh ginger

· 2 teaspoons of cumin seeds



What to do:
1. Wash the rice in a sieve until the water runs clear.
2. Prepare all ingredients as described in the ingredient list.
3. Heat the ghee in a large saucepan. Add the bruised cardamom pods, cinnamon stick, curry leaves, garlic, ginger, and cumin seeds. Stir fry these ingredients until a wonderful fragrance is produced. This should happen in a minute or so. Do not burn the garlic.
4. Add the rice and stir fry to coat the rice in the fragrant ingredients. Pour in three and a half cups of water. At this stage do not stir the rice. 
5. Bring to the boil, cover, reduce the heat to very low and simmer for 12 minutes. Remove from the heat and set aside for 10 minutes, covered. 

6. Add an extra teaspoon of ghee just prior to serving.
