Marie Saba

from my kitchen to yours

Red Rice with Peas
Serves 4-6

Ingredients:

2-3 Tablespoons extra virgin olive oil
1 clove garlic, peeled

1 cup (190 g) long-grain Basmati rice
1 teaspoon Kosher salt

1 Tablespoon (16 g) tomato paste

1 cup (240 ml) water

1 cup (240 ml) beef or chicken broth
1 cup (70 g) frozen petite green peas

Instructions:

1. In asaucepan with a tight-fitting lid, heat oil over medium heat. Add garlic and cook,
flipping garlic occasionally to prevent burning, until lightly browned in spots. Leaving garlic
in the pan, add 1 cup rice and 1 teaspoon salt. With a wooden spoon, stir the rice in the hot
oil until the rice turns a chalky white color.

2. Add 1 Tablespoon tomato paste, 1 cup water, and 1 cup beef broth. Stir until tomato paste is
dissolved. Increase heat to high and bring to boil. Then immediately reduce heat to low, stir
once more, cover with lid, and simmer on low heat for 15 minutes.

3. Quickly open lid, add frozen peas, and replace lid. Continue cooking 5 minutes more. Let
rice sit, covered, for 5 minutes. Open lid, remove garlic and discard. Transfer rice to a large
bowl. Fluff rice with a fork and serve.

Notes:

YouTube: Marie’s Kitchen
Website: MarieSaba.com
Email: Marie@MarieSaba.com



