CITRUS RICE

1 cup Jasmine rice

1 3/4 cups water

1 1/2 tsp kosher salt

3 lime leaves (edges torn)

1 1/2 tbsp lime juice 

1 tsp lime zest fine chop

2 whole scallions diced

Reduced sodium soya sauce

1 tbsp black sesame seeds

In a medium pot, add the rice, water, salt and 1 tbsp of lime juice.  Bring contents of pot to a boil immediately reduce heat to low. Add the lime leaves and stir rice gently once to incorporate leaves. Cover with lid and continue to cook on low heat. Cooking time will be approx. 18 minutes. 

When rice is cooked, add 1/2 tbsp lime juice and gently incorporate with fork. Put cover back on and let pot stand 5 minutes off the heat. Remove lid, add lime zest, diced scallion and lemon juice and fold into rice. Fluff rice and check seasoning. If required add a pinch of salt to taste. Spoon out rice portions into bowls. Ladle 1/2 tbsp of low salt soya sauce over each serving and lightly garnish with a pinch of sesame seeds. 

