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Comparing Rice Recipes 
 

Instructions 
The following recipes are all recipes on how to prepare rice. Read each recipe carefully, 

observing similarities and differences in the cooking instructions. After reading all the recipes, 

answer the questions on page four. When you are finished with the questions, discuss your 

answers as a class. 

 

Recipe 1 

To Boil Rice 
 

Take a pint of rice well picked and Clean’d. Set on a saucepan with one 
Gallon of water and a handful of salt, when the water boils put in the rice, 
about a quarter of an hour will boil it enough according to the quickness of 
the fire or by tasting it; but be sure to avoid stirring the rice after ‘tis in the 
saucepan for one turn with a spoon with spoil all. When ‘tis tender turn the 
rice into a sieve; when the water is quite drained off return it to the same pan 
and let it stand near the fire for an hour or more to be kept hot and if the 
process is well observed it will be white, dry, and every grain separate. 

 
- Mrs. Blakeway, as recorded in Rect. Book. No: 2 by Eliza Pinckney (1756) 

 
(Sourced from The Carolina Rice Kitchen: The African Connection by Karen Hess, page 1) 

 

Recipe 2 

Boiled Rice 
 

  1 cup of rice   3 quarts boiling water 
     3 tablespoons salt 
 

Pick over the rice grains and wash thoroughly by pouring very hot water over 
it and rinsing in several cold waters. Add slowly to the boiling salted water. Boil 
actively for about 20 minutes or until the grains are tender. As soon as the grains 
are soft turn the rice into a coarse strainer or colander, and drain off the liquid; 
then return to the kettle. Place in an open oven or on the back of the range 
uncovered and let it remain 5 minutes or until the kernels are dry and distinct. 
If necessary to stir the rice use a fork and lift the grains so as to prevent breaking 
the kernels. 

 
- Lenna Frances Cooper, The New Cookery (1916) 

 
(Sourced from HathiTrust Digital Library) 
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Recipe 3 

Rice [Chello, when presented molded] 
 

3 cups rice   4 tablespoons butter 
6 tablespoons salt 
 

Bring a large pot of water to a rolling boil. Pour in the rice and salt. Stir 
once. Boil hard for exactly 10 minutes. Drain in a large colander; rinse well 
under cold water and drain. Melt the butter in a saucepan over a medium 
heat. Pour in the rice. Place a dishtowel over the inside of the lid, bring the 
overlapping edges up over the wrapped lid. (The cloth absorbs the moisture, 
preventing the drops of water that ordinarily form on the inside of the lid from 
dropping back into the rice and making it soggy.) 

Steam over a medium heat for 20 to 25 minutes, or over a medium-low 
heat for 30 to 35 minutes. 

Always dish out the rice with a slotted spoon, fluffing it as you place it in 
a serving dish. A crust of tah-dig (literally, bottom-of-the-pan) will have formed 
on the bottom of the saucepan. To serve this in one unbroken piece, immerse 
the exterior of pan in cold water for a few minutes. Pry the tah-dig loose with 
a spatula. 

 
- Nesta Ramazani, Persian Cooking (1974) 

 
(Sourced from The Carolina Rice Kitchen: The African Connection by Karen Hess, pages 22-23) 

 
Recipe 4 

Boiled Rice (Vietnamese Method) 
 

Boil water first. Water [should be] two or three centimeters over wet, 
washed rice. Boil to finish water. Then cover completely to sit seven to ten 
minutes. Stir once with chopsticks. This is in the North. 

In the South. Lots of water. Boil rice five or six minutes. Pour out water, 
leave [rice] on very low [heat] ten to fifteen minutes. If you want sticky rice, leave 
a little water. 

 
(Sourced from The Carolina Rice Kitchen: The African Connection by Karen Hess, pages 26-27) 
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Recipe 5 

Vary Apang oro (riz sonnant) 

In Madagascar, we like the rice “sonnant” [resounding], that is, perfectly 

separate. In a manner of speaking, the rice must “resound” when poured on the 

plate…Vary means rice in Malagasy. 

…First bring salted water to a boil. When it is boiling, throw in the rice (first 

well washed). Lower the flame. When the rice is half-cooked, drain in a sieve; put 

it in a pot, and allow it to cook and dry on gentle heat. 

- Maguelonne Toussaint-Samat, La Cuisine Rustique: Afrique Noire [et] 

Madagascar (1971) 

 
(Sourced from The Carolina Rice Kitchen: The African Connection by Karen Hess, page 22) 

 

Recipe 6 

How to Cook Long-Grain White Rice on the Stove 

 

1. To cook long-grained white rice on the stove, use a 2 to 1 water to rice 
ratio. Bring 2 cups of water to a boil in a small saucepan with a tight-
fitting lid. You can add an optional pinch of salt if you wish. Add 1 cup of 
rice, stir briefly to break up clumps of rice, cover the pot with the lid, and 
reduce the heat to its very lowest setting to help the rice cook evenly. If 
the temperature is too high, the bottom of the pan of rice can scorch 
while the rice at the top is still undercooked. 

2. Set a timer for 20 minutes. A little steam will escape the covered pot 
while the rice cooks; this is normal. Resist the temptation to lift the lid 
and peek before the timer runs out, otherwise too much moisture will 
escape and your rice will be too dry. 

3. When the timer rings, turn off the burner and remove the pan from the 
heat. Let the rice sit, covered, for an additional 5 minutes. No peeking! 
Let the steam finish doing its work to plump and cook the rice. 

4. After 5 minutes, remove the lid and fluff the rice with a fork to separate 
the grains. 

 
- Vanessa Greaves, “How to Cook Rice”, Allrecipes.com (2014)



 

 

Questions for Discussion 
Answer the following questions. Remember to explain your answers using information from the 

recipes. 

 
1. Are there any similarities in the methods used for cooking rice across all six recipes? 

Give an example. 

 

 

 

 

 

2. There are small differences in the way each recipe instructs the reader to cook rice. Pick 

two recipes and contrast the differences in their instructions. 

 

 

 

 

 

3. Using the two recipes you contrasted for question 2, give a possible explanation as to 

why the methods differ between the two recipes. 

 

 

 

 

 

 

4. Recipe 1 was recorded by Eliza Pinckney in South Carolina in 1756. Compare Recipe 1 

and Recipe 5. Do you notice any similarities between these two methods? Using what 

you learned from the Between the Waters documentary, explain the similarities between 

the “Carolina method” and the “Madagascar method”. 

 

 

 

 

 

 

 

5. Recipe 3 is a traditional Persian method for cooking rice and tahdig (or crusty rice) is an 

iconic part of Persian cuisine. Despite this recipe coming from a specific culture, do you 

notice any similarities between this traditional Persian method and the other recipes? 

 

 

 

 

 



 

6. Recipe 4 comes from Vietnam, but the recipe gives different instructions on how people 

prepare rice in different parts of the country. Why do you think this is? How might 

geography play a role in influencing how the people of Vietnam cook rice? 

 

 

 

 

 

 

7. The recipes in this handout span a large period of time (from 1756 to 2014). Before they 

were written down, many of these recipes came from traditional ways of preparing rice 

that had been used for thousands of years.  Explain how advancements in technology 

have changed the way we prepare and cook rice by comparing Recipe 1 (1756) and 

Recipe 6 (2014). 

 

 

 

 

 

 

8. Consider the effects of globalization and the internet on rice. With a more connected 

world and easier access to foreign ingredients, how might the ways we prepare and cook 

rice change?  


