
2 cups long grain rice
½ cup each finely chopped red, yellow and green bell pepper
1 cup frozen mixed vegetables
½ cup roughly chopped spring onion 
2 sprigs finely chopped rosemary
2 sprigs thyme
1 tbsp. olive oil
½ tsp. curry powder
½ chicken stock block or 1 tsp. chicken stock powder
1 tbsp. spice for rice
½ tsp. turmeric
6 ½ cups water
Salt and pepper

Ingredients

Add 6 cups boiling water to a large pot, add the turmeric and a pinch of salt.
Once water comes to a boil, add rice and cover with a titled lid. Allow rice to
cook on medium heat for about 30 minutes or until water has subsided below
the rice. Rinse out the starchy liquid using a colander and put the rice back in
the pot. Add ½ cup of water and cover with the lid. Cook until rice is soft and
fluffy and water has completely subsided. Make sure your rice is not sticky
and moist. Set aside and allow to cool.
In a pan, add olive oil, peppers, mixed veg, spring onion and chicken stock.
Sauté until almost soft – this should take a few minutes. Add rosemary,
thyme, curry powder and mix together. Add a tbsp. or 2 of water to prevent
the onion mix from sticking.
Take off the heat and add cooked rice to the cooked onion and pepper mix.
Mix together until well combined and the onion mix is fully incorporated into
the rice.
Add spice for rice, salt and pepper and taste to make sure that it is well
seasoned. Add more spice for rice if required.
Sprinkle with leftover herbs before serving. This rice can be served warm or
cool depending on what you are pairing it with. 
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