
Ingredients
 
1 Tablespoon coconut oil
½ large yellow onion, finely minced
10 saffron threads
1.5 cups rice
3 cups vegetable broth
1-inch knob of fresh ginger
12 fresh basil leaves, finely cut 
1 lime, zested
Salt 

Serves 4

Instructions
 
Bloom saffron threads: finely grind the saffron threads into a 
powder. If time allows, add to a glass with 2 ice cubes. Let sit 
for 30 minutes or until the ice has melted. For a faster method, 
bring ¼ cup water to a boil. Remove from heat. Slowly pour 
over the saffron threads. Set water aside: you will use this for 
your rice.

In a 6-quart pot over medium-low heat, add coconut oil, ginger, 
and onions, tossing to incorporate and cooking until onions 
begin to turn golden. Add basmati rice, stirring to let it toast 
for 30 seconds. Add saffron water, stir to incorporate, then add 
vegetable broth. Raise heat to medium-high until the broth 
bubbles, then lower heat to let the rice simmer, covered, until 
soft and cooked (about 10–15 minutes—keep checking to see if 
it is soft and done). Remove from heat. Add lime zest and basil, 
and then cover and let sit until you’re ready to serve. 
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