
Plain Boiled Rice

Put 2 quarts water in a stew pan with a teaspoon of salt.

When boiling, add ½ pound rice, well washed. Continue 

boiling for 10 minutes. 

Drain off the water and slightly grease the pan with 

butter. Put the rice back and let it swell slowly for about 

20 minutes, near the fire. Each grain will then well up 

and be well separated.

Flavor with nutmeg or cinnamon and sweeten to taste.

Try this recipe at home and tag us on Instagram 
@nmhistoricsites and #fortseldenhistoricsite


