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Ingredients 
• 2 cups basmati rice

• 2 cups water

• 1 tin (400ml) coconut milk

• 70g butter

• 1 tsp cinnamon powder

• 6 star anise

• ⅕  tsp salt

• ¼ tsp fine black pepper

Execution
Place all ingredients into an ovenproof dish.
Bake covered in a preheated oven at 180 °C for 45 minutes.

*I always use this method for rice as I tend to burn it in a pot!

Rice With Star Anise
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