SPICED BASMATI RICE 


2 tbs. coconut oil 
two 3” cinnamon sticks 
8 cloves 
1 bay leaf 
2 cups chopped onions 
1 tbs. minced peeled fresh ginger 
1 large clove garlic, minced 
1/2 tsp. turmeric 
1 3/4 cups Basmati rice 
1 1/2 cups chicken broth + 1 cup water 

½ tsp. salt (or to taste) 

If using a rice cooker: Place all ingredients in the rice cooker. When finished, let the mixture stand for 10 minutes, then fluff with a fork and remove the cinnamon sticks, cloves and bay leaf. Serve. 

If not: Put everything except the rice in a large pot or casserole (2½ quart size will work). Bring to a boil, reduce heat, then add the rice. Cover and simmer gently until the rice is cooked. If using a casserole, after adding the rice, cover and place in a 350˚ oven for about 1 hour, or until all the water is absorbed. When finished, let the mixture stand for 10 minutes, then fluff with a fork and remove the cinnamon sticks, cloves and bay leaf. Serve.
