Golden Rice

Ingredients:

1 cup white or brown rice (washed and drained)

1 tablespoon butter or ghee (optional for a richer flavor)
1 teaspoon turmeric powder (for the golden color)

1/2 teaspoon ground cumin (for warmth)

1/4 teaspoon ground coriander (for a hint of citrus)

1/2 teaspoon salt (to taste)

2 cups water or vegetable broth (for extra flavor)

Fresh cilantro leaves (optional for garnish)

Instructions:

1. Inamedium pot, heat butter or ghee over medium heat (if using). Add the turmeric
powder, cumin, and coriander, stirring for about 30 seconds to bloom the spices.

2. Add the rice and stir to coat it in the spice mixture.

3. Pour in the water or broth, and bring to a boil.

4. Reduce heat to low, cover, and simmer for about 15-20 minutes (or longer if using brown
rice), until the rice is tender and the liquid is absorbed.

5.  Fluff the rice with a fork, add salt to taste, and garnish with fresh cilantro if desired.

6. Serve hot as a side dish with your favorite curry, grilled meats, or vegetables.

Nutritional Breakdown (per serving, assuming 4 servings):

Calories: 175

Carbohydrates: 35¢g

Protein: 4g

Fat: 2¢g

Fiber: 2¢

Sugars: Og

Sodium: 300mg (depends on salt used)

Vitamin A (from turmeric): 15% of the Daily Value
Iron: 5% of the Daily Value

Vitamin C: 3% of the Daily Value (from cilantro garnish)
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