Spiced Pineapple Pilaf

3 c Basmati rice

2 T butter

2 t mustard seeds

1½ T minced fresh ginger

1¼ t salt (divided)

½ t turmeric

¼ t allspice

¼ t nutmeg

20-oz can crushed pineapple (packed in juice)

3–4 T cider vinegar or unseasoned rice vinegar

cayenne pepper for top

Cook rice according to instructions on package.  

Sauté mustard seeds and ginger in butter over medium-low heat for about 3 min, stirring frequently.  Add garlic, ½ t salt, turmeric, allspice, and nutmeg, and sauté for about 1 min more, or until garlic is about to turn golden.  Add 1 ½ c pineapple and its juice and cook about 5 min longer.

Combine this mixture with rice; add vinegar and remaining salt and mix well.  Rice is ready to serve at this point, but it tastes even better if heated through with the seasonings mixed in:  cover tightly with foil and bake at 350º for 30 min.

Serve topped with remaining pineapple and a fine dusting of cayenne.

