Herb-Infused Rice Pilaf Recipe

Ingredients:

[J 1 cup long-grain white rice (such as Basmati or Jasmine)
[J 2 tablespoons olive oil

[ 1 small onion, finely chopped

[J 2 cloves garlic, minced

[J 1 3/4 cups chicken or vegetable broth (or water)

[J 1 sprig of fresh rosemary

[J 2-3 sprigs fresh thyme

[J 1-2 sprigs fresh oregano

[J Salt and black pepper to taste

Instructions:

Prepare the Herbs: Rinse and pat dry the fresh herbs (rosemary, thyme, and oregano).
Remove the leaves from the stems and finely chop them. Set aside.

Rinse the Rice: Place the rice in a fine-mesh strainer and rinse it under cold running water until
the water runs clear. This removes excess starch and helps prevent the rice from becoming too
sticky.

Sauté the Aromatics: In a large saucepan or skillet with a tight-fitting lid, heat the olive oil over
medium heat. Add the finely chopped onion and minced garlic. Sauté for 2-3 minutes until the
onion becomes translucent and the garlic is fragrant.

Toast the Rice: Add the rinsed rice to the pan with the sautéed onions and garlic. Stir to coat
the rice with the oil and sauté for an additional 2-3 minutes until the rice is lightly toasted. This
step enhances the nutty flavor of the rice.

Add the Herbs: Stir in the chopped fresh herbs (rosemary, thyme, and oregano) into the rice
mixture. Continue to sauté for another minute to release their aromatic oils.

Pour in the Broth: Pour in the chicken or vegetable broth (or water) into the pan. Season with a
pinch of salt and black pepper. Stir to combine.



Simmer and Cover: Bring the mixture to a boil, then reduce the heat to low. Place a lid on the
pan and simmer for 15-18 minutes, or until the liquid is absorbed, and the rice is tender. Avoid
lifting the lid during this time to maintain the steam inside the pan.

Fluff and Rest: Once the rice is cooked, remove the pan from heat and let it sit, covered, for an
additional 5-10 minutes. This allows the rice to steam and fluff up.

Serve and Enjoy: Fluff the herb-infused rice pilaf with a fork to separate the grains. Taste and
adjust the seasoning with more salt and pepper if needed. Garnish with additional fresh herbs, if
desired, and serve hot as a delightful side dish to complement a variety of meats or as the star
of a vegetarian meal.



