
	
	

	

 

COCONUT RICE  

1 1/2 cup long-grain white rice – Jasmine, Basmati or Uncle Ben’s  
1 can unsweetened coconut milk 
10 oz water- you need a liquid measuring cup 
1 teaspoon salt  
1 teaspoon sugar  
1 cup frozen peas 3-4 scallions, sliced  

Garnish: 1/2 cup sweetened flaked coconut, toasted Place your rice in a strainer and rinse until water 
is no longer cloudy. That rinses off the starch.  

In a small saucepan bring rice, coconut milk, water, sugar, and salt to a boil. Cover and turn down to 
low. At15minutes.Removepanfromheat,letsit,withapapertowelliningpotwith lid on. After 5-7 minutes of 
resting, add the scallions, peas, toasted coconut (if you want some mixed in). Continue to let it rest 
with paper towel until ready to serve. Served 4-6 as a side dish.  

Serve rice sprinkled with toasted coconut. 
Note- for a deeper flavor you can add a three Cardamom pods to the rice as it cooks  

 


