
 

 

 

 

 

 

 

R E C R E A T I N G  R E C I P E S  

Ingredients 
1 ½ Tsp Cumin Seeds  1 tsp Crushed Garlic  
2 Medium Onions, Chopped 1 Chicken Stock Cube  
2 Cups Basmati Rice   1/3 Cup Peas 
1/3 Cup Sweetcorn  
1/3 Cup Carrots, Cubed and Boiled   
Or alternatively use 1 cup of frozen veg mix  
2tbsp Veg Oil 
Salt to Taste  
2 1/2 Cups Boiled Water  
*Prep Time: 10  mins  *Cook Time: 30mins   *Serves 5-6 

Vegetable Rice 

3. Add in the onions and salt to taste, stir your onions and 
wait for it to soften 
4. Once the onions have softened, crumble in the chicken 
stock and wait for it mix into the onions well and then add 
your veggies 
 
 

 

Instructions
  

5. Making sure your rice has drained well, add to the 
vegetables after a few mins and mix the rice and veggies 
well, but careful not to break the basmati rice. Continue 
mixing for 3-4 mins on high heat and make sure the rice 
doesn’t stick to the bottom - if it’s getting hot too quickly do 
reduce the heat a little  
6. Making sure the heat is on high, add the boiled water to 
the rice and stir well, and stir from the bottom of the pan 
 

1. First you want to wash your basmati rice until the water 
runs clear and then leave to soak for 30mins - after 30mins, 
drain and leave aside. (You may want to do this before 
starting the preps)  
2. In a deep pan, heat the oil over medium to high heat, 
add the cumin seeds. Once the cumin seeds begin crackle 
add in your garlic and stir until the garlic has turned a 
golden colour 
 
 
 
 
 
 

 7. Once the water has reduced to just below the rice, reduce 
the heat to low, place a sheet of foil (shiny side down) and 
cover with the lid for 20mins or a little less. After 20mins the 
rice should have completely cooked through, if not add a 
sprinkle of water and cover again for a further 5mins or so  
8. Once it’s cooked, remove it from the heat and let it stand 
for 5mins before serving. 
 



 

 

 


