Recipe:  Ginger Rice
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Ingredients

· 5 cups vegetable stock
· 3 cups water
· 5 cups long grain brown rice
· 2 cups sunflower seeds – toasted

· 1 cup canola or vegetable oil
· 6 onions, diced

· ½ cup ginger – minced
· 4 limes, zested and juiced

· ¼ cup soy sauce
· 2 bunches scallions – chopped
· salt and pepper to taste
Preparation:

1. First, combine vegetable stock, rice, and 3 pinches of salt to a large pot.
2. Cover and cook over low heat until the stock is absorbed (40-45 minutes).
3. Carefully remove from the heat and allow it to stand, covered, for 15 minutes.

4. Fluff the rice with a fork and transfer to a large bowl to cool.

5. Meanwhile in a nonstick pan, toast the sunflower seeds for 1-2 minutes, season with salt and pepper. Set aside to cool.
6. Pour oil in a large pan and set heat on medium. Add onions and cook for 10 minutes, until golden. Add the ginger and lime zest and cook about 5 minutes.
7. Then, add cooked rice, scallions, lime juice, soy sauce, and sunflower seeds and stir fry until hot, about 6 minutes.

8. Season with salt and pepper, and serve warm with hot sauce on the side.
