Mango
Sticky Rice
PROJECT OF OPEN MIND

Yield: 8 servings
1 cup sushi rice

Soak the rice in 1 cup water for 20-30
minutes.

Sauce
1-2 ripe mangos, cut
into bite-size pieces
(for more on mangos,
see below)
4-5 Tbsp. palm sugar
OR brown sugar
1/4 tsp. salt
1 can good-quality
(thick) coconut milk
water (for boiling or
steaming the rice)

Do not drain the rice. Simply add 3/4 cup
(more) water, plus 1/4 can coconut milk,
1/4 tsp. salt, and 1 Tbsp. brown sugar. Stir
this into the rice.
Bring to a gentle boil, then partially cover
with a lid (leaving some room for steam to
escape). Reduce heat to medium-low.
Simmer in this way for 20 minutes, or until
the coconut-water has been absorbed by
the rice.
Turn off the heat, but leave the pot on the
burner with the lid on tight. Allow to sit for
5-10 minutes.

Sauce
To make the sauce, warm (do not boil)
the rest of the can of coconut milk
over medium-low heat (5 minutes).
Add 3 Tbsp. sugar, stirring to dissolve.
Taste-test the sauce for sweetness,
adding more sugar if desired. Add to
rice and stir.
Now add the mango pieces and gently
stir until everything is warmed
through. Portion out into serving
bowls, making sure everyone has
equal amounts of rice, mango, and
plenty of sauce. ENJOY!

	
  

Super Smooth Hummus
Recipe adapted from Ottolenghi’s new book, Jerusalem; and Smitten Kitchen
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The next day, drain them, and saute them in a
medium saucepan with the baking soda (which
many find reduces the gassy effects of fresh
beans) for about three minutes. Add 3 1/4 cups
water and bring it to a boil. Skim any foam that
floats to the surface. They’ll need to cook for 20
to 40 minutes, sometimes even longer, depending on freshness, to become tender. To test
doneness, taste at least five. If all five are tender,
they are done!
Drain the chickpeas (saving the chickpea broth
to thin the hummus) and cool.

In a food processor, blend the chickpeas until
powdery clumps form, a full minute, scraping
down the sides. Add the tahini, lemon juice,
garlic and salt and blend until pureed. With the
machine running, drizzle in water or reserved
chickpea cooking water, 1 tablespoon at a time,
until you get very smooth, light and creamy
mixture. Around a quarter cup worked for us,
but feel free to adjust as needed.
Taste and adjust seasonings, adding more salt
or lemon if needed.
Transfer the hummus to a bowl and serve with
your freshly baked pita bread.

