
How To Cook Rice In A Microwave 1

How To Cook Rice In A Microwave

How To Cook Rice In A
Microwave

Downloaded from
www.everybodystreet.com

by Santos & Kaiser

INTRODUCTION: THE FASTEST
WAY TO PERFECT RICE

Rice is a staple food for billions of people
around the world, yet cooking it on the
stovetop  can  be  tricky—boil‑overs,
uneven  cooking,  and  sticking  are
common  frustrations.  If  you’ve  ever
wished  for  a  simpler,  more  reliable
method, the microwave is your answer.
Learning  how  to  cook  rice  in  a
microwave not only saves time but also
delivers  fluffy,  perfectly  cooked  grains
every  time.  Whether  you  are  a  busy
professional,  a  college  student  in  a
dorm, or simply someone who wants to
minimize cleanup,  microwave rice  is  a
game‑changer.  In  this  comprehensive
guide, we’ll walk you through everything
you need to  know—from choosing  the
r i g h t  r i c e  a n d  c o n t a i n e r  t o
troubleshooting common pitfalls. By the
end, you’ll be a confident microwave rice
chef.

WHY COOK RICE IN THE
MICROWAVE?

Before  we  dive  into  the  step‑by‑step
process,  let’s  explore  why  you  should
consider  this  method.  Microwave
cooking  is  faster  than  traditional
stovetop methods, often cutting the total
time  by  half.  It  also  requires  less
attention—no stirring, no monitoring for
the perfect boil. Because the microwave
cooks with steam, grains tend to remain
separate  and  fluffy,  and  cleanup  is  a

breeze  since  you  use  just  one  bowl.
Additionally, it’s an excellent technique
for  small  batches,  making  it  ideal  for
singles or couples. The keyword how to
cook rice in a microwave is searched
by thousands of people each month, and
once you try it, you’ll understand why.

CHOOSING THE RIGHT RICE AND
EQUIPMENT

Types of Rice
Suitable for
Microwave
Cooking
Almost any variety of rice can be cooked
in  a  microwave,  but  results  may  vary
slightly.  Here  are  the  most  common
types and their ideal water‑to‑rice ratios:

Long‑grain white rice (e.g.,
basmati, jasmine): 1 cup rice to
1.5 cups water. Cooks quickly and
produces distinct, fluffy grains.
Medium‑grain white rice (e.g.,
arborio, sushi rice): 1 cup rice to
1.25 cups water. Slightly stickier,
great for risottos or sushi.
Short‑grain white rice: 1 cup
rice to 1.25 cups water. Very
tender and sticky, perfect for side
dishes.
Brown rice: Requires more time
and water—1 cup rice to 2 cups
water. Cooking time is nearly
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doubled, but the microwave
handles it well.
Wild rice or blends: Follow
package instructions, but a good
starting point is 1 cup rice to 2.5
cups water.

Selecting the
Perfect
Microwave‑Safe
Container
The most critical piece of equipment is a
microwave‑safe  bowl  that  is  large
enough  to  hold  the  rice  and  water
without boiling over. A 2‑quart glass or
ceramic  bowl  works  well.  Avoid  metal
containers  and  most  plastics  labeled
“not  mic rowave  sa fe . ”  A  l i d  o r
microwave‑safe plate to cover the bowl
is essential to trap steam. You can also
use a microwave rice cooker—a special
vented  container  designed  for  this
purpose—but  a  simple  bowl  and  plate
work just as effectively.

STEP‑BY‑STEP GUIDE: HOW TO
COOK RICE IN A MICROWAVE

Follow these simple steps for foolproof
microwave rice every time.

Step 1: Rinse the
Rice
Place  your  measured  r ice  in  the
microwave‑safe bowl and cover it  with
cold water.  Swirl  with your hand, then
pour  off  the  cloudy  water.  Repeat  2–3
times until the water runs mostly clear.

Rinsing  removes  excess  starch,
preventing  gummy  rice  and  ensuring
individual grains stay separated.

Step 2: Add
Water and Salt
(Optional)
Drain  the  rinsed  rice  and  add  the
appropriate amount of fresh water (see
ratios above). Stir in a pinch of salt for
flavor, if desired. Do not add oil or butter
at  this  stage—these can interfere with
even cooking.

Step 3: Cover the
Bowl
Cover  the bowl  with  a  microwave‑safe
lid, microwave‑safe plate, or a piece of
microwave‑safe  plastic  wrap  (pierced
with a few holes for steam to escape).
The cover must be tight enough to trap
steam  but  allow  some  ventilation.  A
plate  works  best  because  it’s  easy  to
remove.

Step 4:
Microwave on
High Power
The total cooking time depends on your
microwave wattage, the type of rice, and
the quantity. As a general rule:

White rice (long, medium,
short grain): Cook on high for
10–12 minutes for 1 cup of rice.
Reduce to 8–10 minutes for
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smaller batches, increase by 2–3
minutes for larger ones.
Brown rice: Cook on high for
20–25 minutes, checking at 15
minutes to avoid burning.
Wild rice blends: Cook on high
for 25–30 minutes.

Do  not  open  the  microwave  during
cooking—let the steam work its magic.

Step 5: Let It
Rest (Crucial!)
After the cooking time ends, leave the
covered bowl in the microwave for 5–10
minutes  (longer  for  brown  rice).  This
resting period allows the residual  heat
and  steam  to  finish  cooking  the  rice
evenly and absorb any remaining liquid.
Be  patient—this  step  is  essential  for
achieving fluffy results.

Step 6: Fluff and
Serve
Carefully  remove  the  bowl  (use  oven
mitts—it’s hot!) and uncover, tilting the
lid away from you to avoid steam burns.
Use  a  fork  to  fluff  the  rice  gently,
s e p a r a t i n g  t h e  g r a i n s .  S e r v e
immediately,  or  let  it  cool  for  use  in
salads, stir‑fries, or meal prep.

PRO TIPS FOR PERFECT
MICROWAVE RICE

Mastering  how  to  cook  rice  in  a
microwave  is  easy  when  you  apply
these insider strategies:

Adjust for your microwave:
Wattages range from 700W to
1200W. Lower‑wattage ovens may

need 20–30% more time. Start
with the recommended times and
adjust based on your results.
Use boiling water for brown
rice: Pre‑heating the water in a
kettle can shave 5–10 minutes off
the cooking time and produce
softer grains.
Don’t overload the bowl: Rice
expands to about three times its
dry volume. Always use a bowl
that is at least three times larger
than the dry rice volume.
Add flavor early: Try substituting
water with low‑sodium chicken or
vegetable broth, or drop in a bay
leaf, a garlic clove, or a strip of
lemon zest for aromatic rice.
Cook in batches: For meal prep,
cook individual portions in small
bowls and refrigerate or freeze
them. Reheat each bowl with a
splash of water in the microwave
for 1–2 minutes.

COMMON MISTAKES AND HOW
TO AVOID THEM

Even with a simple method, things can
go wrong. Here are the most frequent
errors and fixes:

Rice is too hard or crunchy: Not
enough liquid or undercooking.
Add 2–3 tablespoons of water and
microwave for another 2 minutes,
then rest for 5 minutes.
Rice is mushy or sticky: Too
much water or overcooking. Next
time, reduce water by ¼ cup or
reduce cooking time by 2 minutes.
Also, ensure you rinse thoroughly.
Water boils over: Your bowl is
too small. Use a larger container or
reduce the amount of rice. A
spoonful of butter or oil stirred in
before cooking can also help
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minimize foaming.
Rice burns on the bottom: Your
microwave may have hot spots.
Try cooking at 70% power
(medium‑high) instead of full
power, and stir halfway through
(carefully, covering again
immediately).
Uneven cooking: Rice near the
edges dries out faster. Use a
round, deep bowl rather than a
wide, shallow one, and always rest
after cooking.

VARIATIONS: FLAVORED RICE
AND SPECIAL RECIPES

Fluffy Microwave
Basmati Rice
Rinse 1 cup basmati rice well, then add
1.5 cups water,  a pinch of salt,  and 1
tablespoon  ghee  or  butter.  Microwave
covered on high for 10 minutes, rest 10
minutes, then fluff. Perfect for biryani or
curry.

Microwave
Brown Rice for
Power Bowls
Combine 1 cup brown rice with 2 cups
water (hot) and a teaspoon of olive oil.
Cook on high for 22 minutes, then rest
10  minutes.  Top  with  roasted  veggies
and a protein for a healthy meal.

Quick Microwave

Rice Pudding
Cook ½ cup medium‑grain rice with 1.5
cups whole  milk,  2  tablespoons sugar,
and a pinch of cinnamon. Microwave on
high for 6 minutes, stir, then microwave
another  4–6  minutes.  Let  stand  for  5
minutes. Creamy, comforting dessert in
under 15 minutes.

FREQUENTLY ASKED QUESTIONS
(FAQ) ABOUT MICROWAVE RICE

Can I cook rice
without a lid?
It’s not recommended. Without a cover,
steam escapes, and the rice will be dry
and undercooked. Use a microwave‑safe
plate  or  a  vented  lid.  If  you  have  no
cover, invert another bowl of the same
size over the top.

How do I cook 2
cups of rice in
the microwave?
Use a very large bowl (at least 3 quarts).
Rinse and add 3 cups water for  white
rice, or 4 cups for brown rice. Increase
cooking  time  by  about  50%:  15–18
minutes  for  white,  30–35  minutes  for
brown.  Always  rest  for  at  least  10
minutes.

Is it safe to



How To Cook Rice In A Microwave 5

5

reheat leftover
rice in the

microwave?
Yes,  but  cool  cooked  rice  quickly  and
refrigerate  within  one  hour.  When
reheating, add a tablespoon of water per
cup, cover, and microwave on high for
1–2 minutes. Ensure it’s steaming hot all
the way through.

Can I use a
microwave rice
cooker bag?
Many grocery stores sell  microwavable
rice  in  bags  designed  for  steaming.
Follow  package  directions—these  are

convenient but more expensive. Cooking
from scratch is cheaper and allows you
to control ingredients.

CONCLUSION: EMBRACE THE
MICROWAVE METHOD

Learning  how  to  cook  rice  in  a
m i c r o w a v e  t r a n s f o r m s  a
sometimes‑fussy  kitchen  task  into  a
quick, consistent, and easy process. With
just  a  few tools  and the  simple  steps
outlined above, you can produce perfect
r ice  in  less  than  half  the  t ime  of
traditional  methods,  with  far  less
cleanup. Whether you prefer fluffy white
basmati, chewy brown rice, or fragrant
jasmine,  the  microwave  delivers.
Experiment  with  different  grains,
seasonings,  and  liquid  substitutions  to
make it your own. Now go ahead—give
your  stovetop  a  break  and  let  your
microwave become your new best friend
for rice. Your schedule (and your taste
buds) will thank you.


