
Orange Tarragon Basmati Rice
    1 cup Basmati rice
    1 orange, zested and juiced
    Water, enough to make 1 1/2 cups when added to juice
    1 tablespoon butter
    1 teaspoon dried tarragon
    1/2 teaspoon salt

Rinse the rice three times by covering the rice with water and then draining. 
In a medium sized pot add the rice.  Add enough water to the orange juice to
make 1/2 cups, pour over the rice and let sit 30 minutes.  Add the butter,
tarragon and salt.  Bring to a boil then reduce heat to a simmer and cover. 
Simmer until all the water is absorbed and the rice is tender, about 20
minutes.
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