
Toasted Coconut Rice Pilaf
from Seriously Simple, by Diane Rossen Worthington, 

adapted very slightly and reworded by me
Ingredients:

3 Tbsp.  shredded coconut

1 Tbsp. olive oil

1 c. medium or long grain white rice

1 c. chicken broth

1 c. light coconut milk

1/4 tsp. salt

a dash of pepper

1/2 c. frozen or canned peas

2 slices lime (optional, see cooking note)

Directions:

First, toast the coconut.  You can do this in a toaster oven or over 
the stove.  If using a toaster oven, toast it until lightly browned in 
places.  Stir it up every few minutes because it'll go from white to 
burned while you're not looking.  If toasting on the stove top, place 
the coconut in a medium nonstick saucepan (with a lid--you'll need 
it later) over medium heat and toast it, shaking and stirring it 
almost constantly for 2-3 minutes, until lightly browned.  Transfer 
the coconut to a bowl and set aside.

In the same saucepan, over medium-high heat, heat the olive oil.  
Add the rice and sautée for 3 minutes.  Add the chicken broth and 



the coconut milk and bring to a boil.  Add the salt and pepper.  Stir 
once, scraping any stray pieces of rice from the walls of the 
saucepan.  Cover tightly.  Reduce the heat to low and simmer for 15 
to 20 minutes, until the rice is fluffy.  Taste it and make sure it's 
tender--if not, cover and cook a few minutes longer.

Add the peas and the toasted coconut and stir to combine.  If using 
frozen peas, cook for another minute, until they're just cooked 
through.  If using canned peas, you can go ahead and remove the rice 
from the heat.  Taste and add more salt and pepper if needed.  
Serve the rice immediately, or keep it at room temperature for a 
couple hours and reheat it before serving.

Notes:
The original recipe calls for adding 2 slices of lime with the salt and 
pepper, but I found that the rind made the rice slightly bitter.  If you 
want to use the lime, I'd recommend only one slice, or cutting the 
rind off first.  You could also put a small scoop of the finished rice in 
a little bowl, squeeze some lime juice on it, and taste it.  If you like 
that, you could spritz some lime slices on the rice before you serve it.
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