Baked rice yield: 32 cups

Ingredients:
10 cups rice
18 cups water/broth

Preheat oven to 375 degrees F.

Combine rice and water in a deep baking pan that’s large (e.g. 197x 117 x 27).
Cover the top of the pan with foil and seal the edges.
Bake for about 60 minutes.

Enjoy!

Spiced variation:

Fry 2 chopped onions in 3 tablespoons of cooking oil until golden.

Add 2 tablespoons cumin, 2 pieces of cinnamon bark, and 4 whole cloves.
Add the uncooked basmati rice and fry for 5 minutes, stirring constantly.
Add 2 tablespoons salt and mix.

Put the rice mixture into the large baking pan.

Pour water/broth on top and mix.

Cover with foil and bake for about 60 minutes.




