Cilantro Lime Brown Rice – Instant Pot
Source: https://cookieandkate.com/cilantro-lime-brown-rice-recipe/ Recipe originally published in my cookbook, Love Real Food (page 142). 
Time: Prep 10 minutes, Cook 30 minutes, Total Time 40 minutes
Yield: see below
INGREDIENTS
· 
FOR 12 SERVINGS, ½ CUP EACH:
· 4 cups brown rice or white rice, rinsed
· 4 cups water
· 3 bay leaves
· ½ cup chopped fresh cilantro
· 6 Tablespoons lime juice (from about 3 limes)*
· 4 teaspoons lemon juice (from 3 small lemons)
· 3 Tablespoons extra-virgin olive oil
· 1 ½ teaspoons fine sea salt
FOR 18 SERVINGS, ½ CUP EACH:
· 6 cups brown rice or white rice, rinsed
· 6 cups water
· 4 bay leaves
· ¾ cup chopped fresh cilantro
· ½ cup lime juice (from about 5 limes)*
· 2 Tablespoons lemon juice (from 3 small lemons)
· 4 tablespoons extra-virgin olive oil
· 2 teaspoons fine sea salt


INSTRUCTIONS
1. Put rice, water, and bay leaf into Instant Pot. 
2. Close lid and set to “seal”. 
3. Select “pressure cook” (20 minutes for brown rice, 4 minutes for white rice). It will take some time to come up to pressure before the cooking countdown timer changes.
4. Once finished, let pressure release naturally (i.e., do nothing). 
5. Before opening the lid, switch lever from seal to “vent”. This releases any remaining pressure.
6. Add the cilantro, lime juice, lemon juice, olive oil, and salt and stir to combine. Taste and add additional salt if necessary (maybe ~1/4 teaspoon). Cover until ready to serve.
7. Leftover rice will keep well in the refrigerator, covered, for up to 5 days.
