
Pilaf

6 Servings

¼ cup minced onion

4 tablespoons butter

1 ½ cups rice, unwashed

3 cups boiling chicken stock (or beef stock, fish stock, water, etc… 

depending on what you’re serving it with)

Salt to taste (if using canned or powdered bouillon, leave out the salt)

1 small bay leaf
METHOD

1. Preheat oven to 375 degrees.
2. Heat the butter in a 6 cup oven safe casserole or saucepan about 8 inches in diameter with a tight fitting lid.  Add the onions and cook over medium heat for about 5 minutes until tender but not browned.
3. Add the rice and stir until the rice becomes white and opaque, but don’t brown the rice.
4. As soon as the rice looks milk white, pour in the boiling liquid.  Add the salt and the bay leaf and bring to a simmer over medium high heat.  Stir once, cover thepan and set it in the oven.  
5. After 4 or 5 minutes the liquid in the pot will begin to boil again.  At this point, reduce the temperature to 350 degrees.  Do not open the lid or disturb the rice for 18 minutes.  
6. After 18 minutes, uncover the rice.  Tilt the pot and lift the rice with a fork to see if all the liquid has evaporated.  If not, return to the oven for another 2 or 3 minutes.  Remove from the oven.
7. If you are looking for a rice with a little chew to it, remove the cover at this point.  If you want it to become a little more tender, leave it covered for 20 minutes.  Discard the bay leaf, fluff the rice with a fork, and correct the seasoning.  
8. If you aren’t going to serve the rice immediately, it can be kept warm over simmering water or in a warm oven or warming drawer.
