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Herb Brown Rice
Recipe By Liz Barbour
Serves 4

1 cup brown rice
2 cups water
1Tbs Extra Virgin olive oil
1/3 cup fresh cilantro, lightly packed, chopped roughly

1/3 cup fresh flat-leafed parsley, lightly packed, chopped roughly
Kosher salt and fresh ground pepper to taste


1. Combine the brown rice and water in a heavy-bottomed saucepan, put on a tight-fitting lid and bring it to a boil. 
2. When the ingredients come to a boil, immediately turn the heat down to the lowest setting so the rice just simmers.  Do not lift the lid or stir during cooking.  This will make the rice mushy.
3. Cook until all the water is evaporated and rice is tender, about 35-40 minutes.   
4. Stir in olive oil and season with salt and pepper.  Let rice sit covered until ready to serve.  Add herbs just before serving.
