Jamaican Pumpkin Rice
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 Sweet and flavorful, this tames spicy jerk entrées!
INGREDIENTS:

2 cups water

about 1 cup fresh pumpkin (squash – I like acorn squash for this), chopped
2 whole Scotch bonnets
1 teaspoon dried thyme

1/2 tsp salt
1 cup basmati rice
¼ oz butter
PREPARATION:

Bring 1 cup of the water, the pumpkin, thyme and salt to the boil in a large, covered saucepan, then reduce the heat to low and simmer for 8 - 10 minutes, or until the pumpkin is tender.

When it is tender, mash the pumpkin and cooking liquid together using a potato masher, until the pumpkin breaks down. (NB: The mixture does not have to be mashed until smooth.)

Add the rice and whole Scotch bonnets (do not cut them – you just want the flavor without the heat) to the pan with the pumpkin mixture in it and stir. Add another cup of water.
Add the butter and stir until melted, then cover the pan with the lid and return the mixture to the boil. When the mixture is boiling, immediately reduce the heat to a simmer. Cover and simmer on a low heat for 18 - 20 minutes, without removing the lid, until the rice is tender.

When the rice is cooked, turn off the heat and leave the pan on the residual heat for a further 3 - 4 minutes.

