CHIPOTLE CILANTRO LIME RICE
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My kiddos LOVE the cilantro-lime rice from Chipotle, and this copycat recipe is on point!  

With Cinco de Mayo around the corner, I thought it was time to share our family-favorite recipe! 
A simple method guarantees light and fluffy rice every time!  
INGREDIENTS:

8 cups water

2 cups (360 grams) basmati rice

2¼ teaspoons salt, divided

1 bay leaf

1 teaspoon olive oil

4 tablespoons minced fresh cilantro

3 tablespoons fresh lime juice
1 tablespoon fresh lemon juice
HOW I MAKE THIS:

1. Use basmati rice for best results. Other types of rice will likely stick together and can easily get mushy. Basmati rice is located with all the other rice varieties at your grocery store, I buy it in a large plastic container.

2. Rinse and drain rice thoroughly. This is crucial to remove the extra starch from the rice so it doesn’t cook up sticky and mushy.  To rinse, place rice in a large fine mesh sieve and thoroughly rinse rice under cool running water until the water runs clear.

3. Place water in a large saucepan and bring to a boil over high heat.  Add the rice, 2 teaspoons of salt, bay leaf and olive oil and stir to combine.  Allow to return to a boil, then boil, uncovered, for 12 minutes.  Stir the rice once at 8 minutes.
4. Remove from the heat, drain the rice in a fine-mesh strainer, and rinse with hot water. Transfer the rice to a serving bowl, remove the bay leaf, and stir in the remaining ¼ teaspoon salt, cilantro, lime juice and lemon juice. 

5. Add lime juice to taste.  Lime is optional but it adds a wonderful fresh, bright pop of flavor.

6. Serve warm or at room temperature. Leftovers can be stored in an airtight container in the refrigerator for up to 3 days.

YIELD:  6-8 servings
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