READY TO EAT IN 40 MINUTES

Prep time: 10 minutes,
cook in: 30 minutes

Mum’s sweet potato jasmine rice
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SERVES 4 1 Wash the rice until the water runs clear. Put into a
. pan with the water and sweet patatoes and bring o
aougiriar) . the boil Once boiled, turn the heat down to a vimmer,
150 cover the pan and cook for 20 minutes.
4ol 1407 unpeeled sweet
potatoes, cut into 1.4 & 2 Take off the heat, uff ap the rice and serve
1.50mi ¥ x ¥ inch chunics immedianely.
Ching's Tip

» To turn this into sweer potato conges, double the
amount of water. Or if you have plenty left over, you
Can Wm it inte congee - add enough water to cover the
rice and bring it to the boil, thea rurn the heat down
and cook 1o a watery porridge consistency.



