Jasmine Rice with NaNa Sauce
Ingredients:
1 Cup of White Jasmine Rice
 1 ¼ Cup Water
NaNa Sauce as needed
Pinch of Salt

Directions:
1) Put rice in a mixing bowl. Rinse rice at least twice until water is clear. Place rinsed rice in a medium heavy sauce pan with a tight-fitting lid. Add 1 ¼ Cup water and pinch of salt. 
2) Bring to a full boil and stir once to break up any lumps
3) Once it reaches full boil immediately reduce heat to lowest setting and cover. Let it simmer for 10-12 minutes or until water is absorbed. DO NOT LIFT LID during this step steam needs to stay trapped inside.
4) Remove from heat keeping lid on let stand additional 10 minutes
5) Remove lid and fluff with a fork
6) Add steamed rice to a mixing bowl and add NaNa Sauce. I typically use about ¼ cup sauce to 1 cup rice. Mix well and taste add NaNa sauce till desired level is reached. 


