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I Stovetop I ..w
ﬁoo_A_Zﬁ U__Nmn._._ozm 1. Combine rice water and butter in a saucepan. -
_ | ) 2. Bring to a boil. Reduce heat (medium, medium-low) and simmer covered 20 minutes | _ &
I _As_ms_zn_.f ) 4 " ) 3. Remove from heat. Let stand covered five minutes or until water is absorbed. Fluff with fork and serve. I [
. Combine 1 cup rice, 2 cups water, 1 tsp salt (optional : : = =
_ | and 1 tbsp oil or margarine (optional) in a deep 2 quart covered ma_______ﬁn__ug:c%._ rice) 2 4 6 12 | _ r~ ]
: ; Rice (cups) 12 1 112 3 © e
| |, paeelis _ Water (cups ) 118 214 313 6 I 5 @
| 2. Microwave at 100% (high) power for 5 minutes. Butter { optional 1 %0 i 2 | «& =
I 3. Reduce setting to 50% (medium) power and microwave for an additional p =B 1RE =B) [ s
_ | 15 minutes. For best results: I _ =
4. Remove dish and allow to stand covered for 5-10 minutes. For firmer rice, use less water and reduce cookingtimes. =
_ 1 Fluff with fork. Microwave ovens vary; adjust times as needed. For softer rise, use more water and increased cooking time. 1 _ H_
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