
how do you cook rice
How Do You Cook Rice: A Complete Guide to Perfect Fluffy Rice Every Time

how do you cook rice is a question that might seem simple on the surface, but it often leads to a bit
of confusion in the kitchen. Whether you’re a beginner or someone who’s struggled to get rice just
right, mastering the art of cooking rice can transform your meals. Rice is a staple food for billions of
people worldwide, and getting it perfectly fluffy and tender can elevate everything from stir-fries to
stews. Let’s dive into the techniques, tips, and tricks that make cooking rice an easy and rewarding
experience.

The Basics: Understanding Rice and Its Types

Before we jump into the cooking process, it’s helpful to know that not all rice is created equal.
Different types of rice require slightly different methods and water ratios to achieve the best results.

Common Types of Rice

- **Long-grain rice:** This includes basmati and jasmine rice, known for their fluffy and separate
grains after cooking.
- **Medium-grain rice:** Slightly stickier than long-grain, it’s often used in dishes like paella or
risotto.
- **Short-grain rice:** This type is sticky and clumps together, perfect for sushi or rice pudding.
- **Brown rice:** Whole grain rice with the bran layer intact, requiring longer cooking times and
more water.
- **Wild rice:** Actually a grass seed, known for its nutty flavor and chewy texture.

Each variety behaves differently, so understanding your rice type helps answer how do you cook rice
perfectly.

How Do You Cook Rice on the Stove: Classic Method

The traditional stovetop method is one of the most common ways to cook rice, offering great control
over texture.

Step-by-Step Guide

1. **Measure your rice:** Start with about 1 cup of rice, which typically serves two to three people.
2. **Rinse the rice:** Rinsing rice under cold water removes excess starch, preventing it from
becoming gummy.
3. **Water ratio:** For white long-grain rice, use 1.5 to 2 cups of water per cup of rice. Brown rice



generally needs more water, around 2.5 cups.
4. **Bring to a boil:** Combine rice and water in a saucepan, add a pinch of salt, and bring it to a
boil over medium-high heat.
5. **Simmer:** Once boiling, reduce the heat to low, cover the pan tightly, and let it simmer. Avoid
lifting the lid frequently.
6. **Cook time:** White rice usually cooks in 15-20 minutes, brown rice takes around 40-45 minutes.
7. **Rest the rice:** Remove from heat and let the rice sit, covered, for 5-10 minutes to absorb
residual steam.
8. **Fluff with a fork:** Gently fluffing separates the grains and gives rice a light texture.

Tips for Perfect Stove-Top Rice

- Use a heavy-bottomed pot to distribute heat evenly.
- Avoid stirring rice while it cooks, as this can release starch and make it sticky.
- Adjust water slightly based on how you like your rice—more water for softer rice, less for firmer
grains.

Using a Rice Cooker: The Easy Way to Cook Rice

If you find yourself cooking rice often, investing in a rice cooker can be a game-changer. These
handy appliances simplify the process and often produce consistent results.

How to Use a Rice Cooker

- Measure and rinse your rice just like the stovetop method.
- Add the rice and water to the cooker’s pot, following the manufacturer’s water-to-rice ratio.
- Close the lid and press the cook button.
- The rice cooker automatically switches to “warm” when the rice is done.
- Let it rest in the cooker for a few minutes before opening and fluffing.

Rice cookers are perfect for hands-off cooking and can handle various rice types by adjusting water
amounts or settings.

Microwave Cooking: Quick and Convenient

Microwaving rice is another method, especially useful when you’re short on time or don’t have
access to a stove or rice cooker.

Steps to Microwave Rice

- Rinse 1 cup of rice and place it in a microwave-safe bowl.



- Add 2 cups of water and a pinch of salt.
- Cover the bowl with a microwave-safe lid or plate, leaving a small vent for steam to escape.
- Microwave on high for 10 minutes.
- Reduce power to 50% and cook for another 10-15 minutes.
- Let stand for 5 minutes after cooking, then fluff.

Though slightly less precise than other methods, microwaving rice can be surprisingly effective with
practice.

Enhancing Flavor: How Do You Cook Rice with Extra
Taste

Rice doesn’t have to be bland. You can easily infuse it with flavors to complement your dishes.

Flavor Boosting Techniques

- **Toast the rice:** Before adding water, sauté the rinsed rice in a bit of oil or butter until lightly
golden. This adds a nutty aroma.
- **Cook in broth:** Substitute water with chicken, vegetable, or beef broth for richer flavor.
- **Add aromatics:** Toss in garlic cloves, bay leaves, or a cinnamon stick to the cooking water.
- **Use coconut milk:** For tropical dishes, cook rice in coconut milk mixed with water.
- **Incorporate herbs:** Fresh herbs like cilantro or parsley can be stirred in after cooking for a
fresh burst of flavor.

These tricks answer how do you cook rice in a way that elevates your meals beyond plain grains.

Common Mistakes and How to Fix Them

Even experienced cooks encounter mishaps when cooking rice. Here’s how to troubleshoot:

Rice Is Too Mushy or Sticky

- You likely added too much water or overcooked it.
- Next time, reduce water slightly or shorten cooking time.
- Rinsing rice thoroughly can help prevent excess starch from making it sticky.

Rice Is Undercooked or Hard

- Not enough water or insufficient cooking time is usually the culprit.
- Add a little boiling water, cover, and cook for a few more minutes.



- Brown rice especially needs longer cooking times.

Rice Sticks to the Pot

- Use a non-stick or heavy-bottomed pot.
- Adding a teaspoon of oil or butter to the water can help.
- Avoid lifting the lid and stirring during cooking.

How Do You Cook Rice for Different Cuisines?

Rice adapts beautifully to various culinary traditions, each with its own preferred methods.

Asian-Style Sticky Rice

Sticky rice requires soaking for several hours or overnight before steaming rather than boiling. This
method yields the characteristic sticky texture perfect for sushi or Thai dishes.

Spanish Rice for Paella

Spanish rice is lightly toasted in oil, then simmered with broth, tomatoes, and spices until tender
and flavorful.

Risotto

Risotto demands a special cooking technique where Arborio rice is slowly cooked by gradually
adding hot broth while stirring constantly to release the rice’s starch, resulting in a creamy dish.

Understanding these variations helps answer how do you cook rice with the right texture and flavor
for your favorite recipes.

Final Thoughts on How Do You Cook Rice Perfectly

Rice is deceptively simple yet endlessly versatile. Whether you choose the stovetop, rice cooker, or
microwave method, paying attention to rice type, water ratios, and cooking times is key. Don’t be
afraid to experiment with flavors and techniques to find your perfect method. With a little practice,
you’ll soon answer the question how do you cook rice with confidence and enjoy delicious, fluffy rice
every time you sit down to eat.



Frequently Asked Questions

What is the basic method to cook rice on the stove?
To cook rice on the stove, rinse 1 cup of rice under cold water, then combine it with 2 cups of water
in a pot. Bring to a boil, reduce heat to low, cover, and simmer for 18-20 minutes until the water is
absorbed. Remove from heat and let it sit covered for 5 minutes before fluffing with a fork.

How can I make fluffy rice every time?
To make fluffy rice, rinse the rice thoroughly to remove excess starch, use the correct water-to-rice
ratio (usually 2:1), avoid lifting the lid while cooking, and let the rice rest covered for a few minutes
after cooking before fluffing with a fork.

Can I cook rice in a rice cooker instead of on the stove?
Yes, a rice cooker is a convenient way to cook rice. Simply rinse the rice, add the appropriate
amount of water according to your rice cooker’s instructions, and start the cooker. It will
automatically cook the rice and keep it warm.

How do I cook brown rice differently from white rice?
Brown rice requires more water and a longer cooking time than white rice. Use about 2.5 cups of
water per 1 cup of brown rice and simmer for 40-45 minutes. Let it rest covered for 10 minutes
before fluffing.

What are some tips to prevent rice from sticking or burning?
To prevent rice from sticking or burning, use a heavy-bottomed pot, rinse the rice well, maintain a
low simmer, avoid lifting the lid during cooking, and use the correct water-to-rice ratio. Adding a
little oil or butter can also help.

Can I cook rice in the microwave, and how?
Yes, to cook rice in the microwave, combine 1 cup of rinsed rice with 2 cups of water in a
microwave-safe bowl. Cover loosely and microwave on high for 10 minutes, then on medium for 15
minutes. Let it sit covered for 5 minutes before fluffing.

Additional Resources
How Do You Cook Rice: A Detailed Exploration of Methods and Techniques

how do you cook rice is a question that resonates across culinary traditions worldwide. As a staple
food for over half the global population, rice’s simplicity belies the complexity involved in perfecting
its preparation. The quest for fluffy, evenly cooked grains without being mushy or underdone has
driven both home cooks and professionals to experiment with diverse methods. This article
investigates the nuances of cooking rice, comparing techniques, exploring the science behind it, and



offering insights into optimizing your rice-cooking process.

Understanding Rice and Its Varieties

Before delving into the practicalities of how do you cook rice, it is essential to appreciate the
diversity of rice types. Rice broadly categorizes into long-grain, medium-grain, and short-grain
varieties, each with distinct starch content and cooking characteristics.

Long-grain rice, such as Basmati or Jasmine, tends to remain separate and fluffy after cooking,
thanks to higher amylose content. Medium and short-grain rice varieties, common in sushi or risotto,
contain more amylopectin, resulting in stickier textures. Recognizing these differences influences
the choice of cooking method, water ratio, and cooking time.

Fundamental Techniques for Cooking Rice

Stovetop Absorption Method

One of the most widespread approaches to how do you cook rice is the stovetop absorption method.
This technique involves boiling rice in a precise amount of water until all the liquid is absorbed.

Preparation: Rinse the rice under cold water to remove surface starch, preventing excessive
stickiness.

Water-to-rice ratio: Typically, for long-grain rice, a ratio of 1:2 (rice to water) suffices, while
short-grain may require slightly less water.

Cooking: Bring water and rice to a boil, then reduce to a low simmer and cover tightly to trap
steam.

Resting: After cooking, let the rice sit covered for 10 minutes to allow moisture redistribution.

The absorption method provides control over texture and is adaptable to different rice types.
However, it demands attention to timing and heat control to avoid burning or undercooking.

Boiling and Draining Method

Alternatively, some prefer to cook rice like pasta: boiling it in abundant water and draining excess
liquid. This method is particularly common in Italian cuisine for Arborio rice in risotto or certain rice
salads.



While this approach reduces the risk of burning and allows easy scaling, it can result in loss of
water-soluble nutrients and flavors. It also requires a longer cooking time and may produce less
cohesive rice grains.

Rice Cooker Convenience

With modern kitchen appliances, the rice cooker has become a go-to solution for many. Designed to
automate the absorption method, rice cookers use thermostats and timers to regulate cooking.

Advantages include:

Consistent results with minimal supervision

Keep-warm functions preserving temperature post-cooking

Settings for different rice types and textures

However, rice cookers can vary in quality, and cheaper models may produce uneven cooking or fail
to accommodate larger quantities effectively.

Key Factors Influencing Rice Cooking

Water Quality and Quantity

Water plays a pivotal role in rice cooking. The mineral content and hardness of water can subtly
affect texture. For example, hard water may toughen grains, while softer water tends to yield tender
results.

Equally crucial is the water-to-rice ratio. Too much water leads to mushiness; too little causes
dryness or undercooked grains. Precise measurement, often by volume or weight, is central to
mastering how do you cook rice perfectly.

Pre-Soaking and Rinsing

Soaking rice before cooking hydrates grains, shortening cooking time and improving texture. This
step is especially beneficial for aged or hard varieties like Basmati.

Rinsing removes excess surface starch, preventing clumping and resulting in fluffier rice.
Nonetheless, some sticky rice types, such as glutinous rice, benefit from minimal rinsing to retain
their characteristic texture.



Cooking Time and Heat Control

Time and temperature management can make or break rice preparation. High heat initially brings
water to a boil, but sustained high heat can cause uneven cooking or burning.

Lowering to a simmer and maintaining a tight lid ensures gentle, even heat distribution, allowing the
rice to absorb water uniformly.

Exploring Alternative Cooking Methods

Steaming Rice

Steaming rice is a traditional method prevalent in East Asian cuisine. Instead of direct boiling, rice is
placed in a steamer basket above boiling water, cooking through steam heat.

This technique preserves grain integrity and flavor but requires specialized equipment and longer
cooking times. Steaming is often coupled with soaking for optimal results.

Microwave Cooking

Microwave ovens offer a fast and convenient alternative. Using microwave-safe containers with lids,
rice cooks through radiation heat, often requiring a combination of high and medium power settings.

While efficient, microwave cooking can lead to uneven texture if water distribution is not uniform.
This method suits small portions and quick meal preparation.

Common Challenges and How to Overcome Them

Many encounter issues such as burnt rice, soggy texture, or undercooked grains. Understanding the
underlying causes helps refine the cooking process.

Burnt rice: Often due to insufficient water or excessive heat. Ensuring accurate
measurements and lowering heat after boiling prevents this.

Soggy rice: Usually caused by too much water or lack of draining. Adjusting water ratios and
rinsing rice can help.

Uneven cooking: Results from improper lid sealing or stirring during cooking. Avoid lifting
the lid and let rice cook undisturbed.



How Do You Cook Rice Optimally for Different Dishes?

Rice’s role varies from a simple side to a central ingredient. Tailoring cooking techniques to the
intended dish enhances culinary outcomes.

For pilafs or biryanis, the absorption method with sautéing rice beforehand enhances flavor and
texture. Risottos demand gradual liquid addition and constant stirring, creating a creamy
consistency. Sushi rice requires precise rinsing, soaking, and seasoning with vinegar.

Final Thoughts on Mastering Rice Cooking

Addressing how do you cook rice involves a blend of scientific understanding and practical
experience. From the choice of rice variety through water ratios to cooking methods, each variable
influences the final product’s taste and texture. While technology such as rice cookers simplifies the
process, traditional stovetop and steaming techniques remain relevant for culinary authenticity and
control.

By experimenting with these methods and attentively adjusting parameters, cooks can achieve rice
that complements any meal, whether fluffy and dry or creamy and sticky. The journey toward perfect
rice continues to inspire innovation and appreciation worldwide, reflecting its fundamental place in
global cuisine.

How Do You Cook Rice

  how do you cook rice: The Rice School - 100 Tips On How To Cook Rice For A Better
Taste , The Rice School - 100 Tips On How To Cook Rice For A Better Taste
  how do you cook rice: How to Cook Rice ,
  how do you cook rice: The Basic Basics How to Cook from A–Z Janet Macdonald,
2008-04-16 Get cooking with this beginner’s reference that covers essential equipment, kitchen
staples, illustrated techniques, and easy recipes. This is a handbook for the starter cook. Ingredients
and techniques are listed alphabetically for quick and easy reference, and it provides the basic
methods and techniques for dealing with vegetables, fruits, meat, fish, poultry, grains, legumes,
breads, and pasta, with advice on how to clean, store, prepare, and cook each entry. Line drawings
illustrate techniques such as dicing, slicing, coring fruit, and rubbing in fat, and where appropriate a
very simple recipe—such as a basic broth or pie—is included, which allows the reader to develop the
skills demonstrated. Entries also cover simple but easily forgotten information such as how to poach
an egg and at what temperature to roast a chicken.
  how do you cook rice: A Little Too Much Is Enough Kathleen Tyau, 1996 A young woman's
story of growing up Hawaiian-Chinese. The short chapters deal with various aspects of her
upbringing such as mixing poi, pouring tea and learning to dance the hula. Other chapters describe
the impact of general events on the family, such as Pearl Harbor and the Vietnam War.
  how do you cook rice: Louisiana's Fabulous Foods and How to Cook Them Helen Henriques
Hardy, Raymond J. Martinez, 2014-06-29 Louisiana cookery (often referred to as Creole cooking) is
famous throughout the United States, and is known for its distinctiveness in many parts of the world.
Its fame did not come as a mere accident, but was earned as a result of painstaking care and
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experimenting over a period of many decades. It has its own history, a unique lore, and an enduring
flavor. This classic book not only teaches the recipes, it tells the tale. It reads as much as an
introduction to New Orleans tradition as a guide to cooking. All the rich ingredients are here. Most
of all, the book features detailed recipes from such famous New Orleans restaurants as Antoine's,
Arnaud's, Brennan's, Galatoire's, Maylie's, Kambur & Co. Wholesale Seafood, Pittari's, and
Tujaque's. The book also includes brief articles on Louisiana sugar-cane molasses and on American
rice. It contains scores of historic sketches and timeless photos, all retained in the ebook edition.
Presented in a quality digital edition using unerring accuracy and classic style, the book is a new
republication from Quid Pro Books of the original, famous print edition (and is also available in new
paperback reprint from Quid Pro).
  how do you cook rice: Jane Brody's Good Food Book Jane E. Brody, 1985 Analyzes what is
wrong with the modern diet, shares healthful recipes, provides advice on selecting and preparing
food, and recommends an exercise program.
  how do you cook rice: How To Cook Perfect Rice, How To Cook White Rice Easily And
Perfectly, How To Get Your Rice Right, Learn The Basics Of Cooking Rice Properly, How To
Cook Rice, Learn To Cook The Different Rice Grains, How To Make Perfect Rice, How To
Cook Different Rice Gr Marisol Girbach, 2021-07-05 Rice is a staple food in many Asian countries,
but it has since gained popularity and is used in many countries around the world. Not only is it
nutritious, but it also goes well with other dishes. If you have not cooked rice before, or have but
ended with rice that's too soggy or too dry for eating, you are not alone. That's why I have prepared
this complete step-by-step guide on how to do it the right way. Learn the basics of getting the rice
cooked right. Yes, you might know that you can steam it, or boil it, and even saute it, but as long as
it's fluffy. Learn to cook the different rice grains and integrate them correctly with the dish as a base
starch.
  how do you cook rice: How to Cook Hugh Acheson, 2020-10-20 An empowering collection of
100 delicious, practical recipes that will teach young adults and kitchen novices how to cook for
themselves—from a James Beard Award–winning chef and author. “A master class on nourishing
yourself.”—The Atlanta Journal-Constitution IACP AWARD WINNER • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY THE ATLANTA JOURNAL-CONSTITUTION AND WIRED Acclaimed
chef, TV star, and dedicated father Hugh Acheson taught his teenage daughters that cooking is an
essential life skill. But he also knew that people don’t need to know how to cook like a chef to feed
themselves and their friends. Really, they only need to learn a handful of skills to enjoy a lifetime of
cooking. So, in How to Cook, Hugh distills the cooking lessons that everyone should master into
twenty-five basic building blocks: easy-to-grasp recipes that can turn anyone, young or old, into a
confident home cook. Each of these recipes teaches a fundamental skill, such as roasting or whisking
together a classic vinaigrette, and each stands alone as a stellar back-pocket basic. After laying the
groundwork, How to Cook then offers recipes that expand on these foundations, whether it’s
remixing the flavors of one of the basic recipes, or combining a couple of them, to show you how you
can produce a lifetime’s worth of dishes. How to Cook is the book Hugh is going to give his kids
when they leave home, knowing that with these 100 recipes, they’ll be prepared to feed themselves
for the rest of their lives.
  how do you cook rice: Japanese Cookbook: Japanese EBook, How to Cook Your
Favourite Japanese Dishes at Home. Grab Yours Today! 60+ Recipes. Matt Kingsley, Discover
the art and soul of Japanese cuisine with Japanese Food Cookbook: Mastering the Art of Balanced,
Authentic Japanese Cuisine. Whether you're a seasoned chef or a passionate home cook, this book
provides everything you need to create authentic and delicious Japanese meals. Unlock the secrets
behind the delicate balance of flavors, textures, and seasonal ingredients that define Japanese
cuisine. From the intricate preparations of sushi and sashimi to the comforting warmth of miso soup
and the savory delights of yakitori, each chapter is a deep dive into the techniques and traditions
that make Japanese cooking unique. Learn how to: Perfect the art of sushi and sashimi with detailed
instructions and expert tips. Master the techniques of grilling and simmering to create dishes like



teriyaki salmon and nimono. Explore the vibrant world of Japanese street food, from takoyaki to
okonomiyaki. Appreciate the subtleties of Japanese beverages, including sake, shochu, and
refreshing teas. Embrace the philosophy of seasonality to cook with the freshest ingredients
year-round. With beautifully photographed recipes and step-by-step guides, Japanese Food Cookbook
is not just a cookbook—it's a celebration of the culinary heritage of Japan. Each recipe is
thoughtfully crafted to help you recreate the magic of Japanese cooking in your own kitchen. Elevate
your culinary skills, impress your guests, and embark on a flavorful adventure with Japanese Food
Cookbook: Mastering the Art of Balanced, Authentic Japanese Cuisine. Your journey to mastering the
essence of Japanese cooking starts here.
  how do you cook rice: Indian Food Cookbook: Indian EBook, How to Cook Your
Favourite Indian Dishes at Home. Grab Yours Today! 60+ Recipes. Matt Kingsley, Discover
the Magic of Indian Cuisine with Our Ultimate Indian Food Cookbook! Dive into the rich and diverse
world of Indian cooking with our meticulously crafted Indian Food Cookbook. Whether you're a
seasoned chef or a home cook looking to explore new flavors, this cookbook is your perfect guide to
mastering the art of Indian cuisine. Packed with timeless recipes and modern twists, our book takes
you on a culinary journey through India's vast and vibrant landscape, from the spicy streets of
Mumbai to the aromatic kitchens of Kerala. Our cookbook boasts over 60 carefully curated recipes
that capture the essence of traditional Indian flavors, passed down through generations. With
easy-to-follow, step-by-step instructions, even the most complex dishes become accessible to home
cooks, ensuring perfect results every time. Each recipe is accompanied by stunning, full-color
images, inspiring you to create visually appealing and delicious meals. For those conscious about
their health, our cookbook offers healthy and nutritious options without compromising on taste.
These recipes are tailored to modern dietary preferences, allowing you to enjoy the best of Indian
cuisine guilt-free. Additionally, you'll gain a deeper understanding of the history, traditions, and
cultural significance behind each dish, enriching your culinary experience. Special sections on
Indian spices and ingredients will teach you about the key components that define Indian cooking
and how to use them effectively. Expert advice on menu planning and presentation helps you create
memorable dinner parties and festive feasts. Our cookbook also includes a wide range of vegetarian
and vegan recipes that showcase the versatility of Indian cuisine, ensuring that there is something
for everyone. Perfect for all skill levels, our Indian Food Cookbook offers something for both
beginners and seasoned pros. Impress your guests with authentic Indian dishes that are sure to
delight and inspire. Travel through India's culinary landscape with recipes that highlight the unique
flavors and techniques of each region. Transform your kitchen into a hub of Indian culinary
creativity and embark on a delicious adventure with our Indian Food Cookbook. Order your copy
today and start savoring the flavors of India in every meal!
  how do you cook rice: How to Cook Rice Louisiana Rice Exhibit (New Orleans, La.), 191?
  how do you cook rice: The Wok: Recipes and Techniques J. Kenji López-Alt, 2022-03-08 #1
New York Times Bestseller • #1 Washington Post Bestseller • Winner of the 2023 James Beard
Award for Single Subject Cookbooks • One of Time's 10 Most Anticipated Cookbooks of 2022 One of
NPR's Books We Love in 2022 • A Bon Appétit, Tasting Table, Vice, Here & Now, Publishers Weekly,
and Inside Hook Best Cookbook of 2022 From J. Kenji López-Alt, the author of the best-selling
cookbook The Food Lab: the definitive guide to the science and technique of cooking in a wok. J.
Kenji López-Alt’s debut cookbook, The Food Lab, revolutionized home cooking, selling more than
half a million copies with its science-based approach to everyday foods. And for fast, fresh cooking
for his family, there’s one pan López-Alt reaches for more than any other: the wok. Whether
stir-frying, deep frying, steaming, simmering, or braising, the wok is the most versatile pan in the
kitchen. Once you master the basics—the mechanics of a stir-fry, and how to get smoky wok hei at
home—you’re ready to cook home-style and restaurant-style dishes from across Asia and the United
States, including Kung Pao Chicken, Pad Thai, and San Francisco–Style Garlic Noodles. López-Alt
also breaks down the science behind beloved Beef Chow Fun, fried rice, dumplings, tempura
vegetables or seafood, and dashi-simmered dishes. Featuring more than 200 recipes—including



simple no-cook sides—explanations of knife skills and how to stock a pantry, and more than 1,000
color photographs, The Wok provides endless ideas for brightening up dinner.
  how do you cook rice: Cook Like a Local Chris Shepherd, Kaitlyn Goalen, 2019-09-03 The
James Beard Award–winning chef of Underbelly Hospitality, a champion of Houston’s diverse
immigrant cooks—Vietnamese, Korean, Mexican, Indian, and more—shows you how to work with
their flavors and cultures with respect and creativity. JAMES BEARD AWARD FINALIST Houston’s
culinary reputation as a steakhouse town was put to rest by Chris Shepherd, the Robb Report’s Best
Chef of the Year. A cook with insatiable curiosity, he’s trained not just in fine-dining restaurants but
in Houston’s Korean grocery stores, Vietnamese noodle shops, Indian kitchens, and Chinese
mom-and-pops. His food, incorporating elements of all these cuisines, tells the story of the city, and
country, in which he lives. An advocate, not an appropriator, he asks his diners to go and visit the
restaurants that have inspired him, and in this book he brings us along to meet, learn from, and cook
with the people who have taught him. The recipes include signatures from his restaurant—favorites
such as braised goat with Korean rice dumplings, or fried vegetables with caramelized fish sauce.
The lessons go deeper than recipes: the book is about how to understand the pantries of different
cuisines, how to taste and use these flavors in your own cooking. Organized around key ingredients
like soy, dry spices, or chiles, the chapters function as master classes in using these seasonings to
bring new flavors into your cooking and new life to flavors you already knew. But even beyond
flavors and techniques, the book is about a bigger story: how Chris, a son of Oklahoma who looks
like a football coach, came to be “adopted” by these immigrant cooks and families, how he learned to
connect and share and truly cross cultures with a sense of generosity and respect, and how we can
all learn to make not just better cooking, but a better community, one meal at a time.
  how do you cook rice: How to Do Absolutely Everything Instructables.com, 2013-01-03 Offers
some of the best do it yourself projects from Instructables.com, including crafting a bento box,
making homemade dog treats, and fixing rust spots on a car.
  how do you cook rice: Food Preparation and Cooking , 1996 This book provides students with
the best teaching programme for NVQ Catering and Hospitality in food preparation and cooking.
Building on the proven success of the previous edition, it details the cookery units involved
  how do you cook rice: Rice and how to Cook it Louisiana State Rice Milling Company, 1919
  how do you cook rice: How to Cook Everything (Completely Revised 10th Anniversary Edition)
Mark Bittman, 2011-02-10 Mark Bittman's award-winning How to Cook Everything has helped
countless home cooks discover the rewards of simple cooking. Now the ultimate cookbook has been
revised and expanded (almost half the material is new), making it absolutely indispensable for
anyone who cooks—or wants to. With Bittman's straightforward instructions and advice, you'll make
crowd-pleasing food using fresh, natural ingredients; simple techniques; and basic equipment. Even
better, you'll discover how to relax and enjoy yourself in the kitchen as you prepare delicious meals
for every occasion. Look for a new, fully revised edition of HOW TO COOK EVERYTHING, 20th
anniversary ed, with full color photos and updated recipes, coming in October 2019! A week doesn't
go by where I don't pull How to Cook Everything down from the shelf, so I am thrilled there's a new,
revised edition. My original is falling apart! —Al Roker This new generation of How to Cook
Everything makes my 'desert island' cookbook choice jacked up and simply universal. I'll now
bequeath my cookbooks to a collector; I need only this one. —Mario Batali Mark Bittman has done
the impossible, improving upon his now-classic How to Cook Everything. If you need know-how,
here's where to find it. —Bobby Flay Mark Bittman is a great cook and an incredible teacher. In this
second edition, Mark has fine-tuned the original, making this book a must for every kitchen.
—Jean-Georges Vongerichten Throw away all your old recipes and buy How to Cook Everything.
Mark Bittman's recipes are foolproof, easy, and more modern than any others. —Isaac Mizrahi
Generous, thorough, reliable, and necessary, How to Cook Everything is an indispensable reference
for both experienced and beginner cooks. —Mollie Katzen, author of the Moosewood Cookbook I
learned how to cook from How to Cook Everything in a way that gives me the freedom to be
creative. This new edition will be my gift to new couples or for a housewarming; if you have this



book, you don't really need any others. —Lisa Loeb, singer/songwriter
  how do you cook rice: Cook's Science Cook's Illustrated, Guy Crosby, Ph.D, 2016-10-04 In
Cook's Science, the all-new companion to the New York Times-bestselling The Science of Good
Cooking, America's Test Kitchen deep dives into the surprising science behind 50 of our favorite
ingredients--and uses that science to make them taste their best. From the editors of Cook's
Illustrated, and the best-selling The Science of Good Cooking, comes an all-new companion book
highlighting 50 of our favorite ingredients and the (sometimes surprising) science behind them:
Cook's Science. Each chapter explains the science behind one of the 50 ingredients in a short,
informative essay--topics ranging from pork shoulder to apples to quinoa to dark chocolate--before
moving onto an original (and sometimes quirky) experiment, performed in our test kitchen and
designed to show how the science works. The book includes 50 dynamic, full-page color illustrations,
giving in-depth looks at individual ingredients, family trees of ingredients, and cooking techniques
like sous vide, dehydrating, and fermentation. The 400+ foolproof recipes included take the science
into the kitchen, and range from crispy fried chicken wings to meaty-tasting vegetarian chili,
coconut layer cake to strawberry rhubarb pie.
  how do you cook rice: Rice Journal and Southern Farmer , 1921
  how do you cook rice: How to Cook Without a Book Pam Anderson, 2000 Recalling an
earlier era when cooks relied on sight, touch, and taste rather than cookbooks, the author
encourages readers to rediscover the lost art of preparing food and use their imagination in the
kitchen.
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