Burner’s Sticky Rice
Ingredients
1 5lb bag long grain rice
1 large can chicken broth

14 cups water

1 small onion diced

1 red pepper diced

1-cup celery diced

1 tsp. curry powder

1/2 tsp. cumin

1/2 tsp. salt

1/8 tsp. pepper

Directions:
In a 16qt. stockpot, add water, spices, and chicken broth. Bring to boil add rice, cover with lid and place something heavy on lid to weigh it down. Cook rice until it has absorbed half of the water.  Add all other ingredients, cover again. Continue to cook until most or all of the water is absorbed. (about 25 min) Serve with diverCity chicken.
Yield: Serves 30 at one sitting.
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