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How to Cook Rice in a Microwave: A Step �by �Step Guide for Quick, Fluffy 
Grains

Rice is a staple in kitchens worldwide, but the classic stovetop method can feel time �consuming and sometimes 

unpredictable. If you’re looking for a faster, fuss �free way to get perfectly cooked rice, the microwave is a powerful 

ally. In this guide we’ll walk you through the exact process of how to cook rice in a microwave, share essential

tips, troubleshoot common problems, and even suggest variations that turn plain rice into a delicious side or base

for any dish.

Why Microwave Rice Is a Game �Changer

Microwave cooking offers several advantages for rice preparation:

•  Speed – Most microwave rice recipes finish in 10–12 minutes, compared to 20–30 minutes on the stovetop.

•  Convenience – No need for a pot, stove, or constant stirring.

•  Energy Efficiency – Microwaves use less energy for short cooking times.

•  Even Heating – The microwave’s radiant heat distributes evenly, producing consistent texture.

Choosing the Right Rice for Microwave Cooking

Not all rice varieties behave the same way in a microwave. Here’s a quick rundown of which types work best:

•  Long �Grain White Rice – Fluffy and separate, ideal for everyday meals.

•  Short �Grain or Sushi Rice – Requires less water and a shorter cook time; great for sushi or sticky rice dishes.

•  Brown Rice – Takes longer (15–20 minutes) and needs more water; still manageable in the microwave.

•  Specialty Rice (e.g., Arborio, Basmati, Jasmine) – Each has its own optimal water ratio and cooking time; 

refer to the table below.



Rice Type Water Ratio Cook Time (High)

Long �Grain White 1 /cup rice : 1 /½ /cups water 10 /min

Short �Grain 1 /cup rice : 1 /cup water 8 /min

Brown Rice 1 /cup rice : 2 /cups water 18 /min

Basmati 1 /cup rice : 1 /¾ /cups water 12 /min

Jasmine 1 /cup rice : 1 /¾ /cups water 12 /min

Remember: these are guidelines. Your microwave’s wattage and the container you use can affect the final results.

Essential Equipment and Ingredients

•  Microwave �safe bowl or measuring cup (preferably glass or ceramic).

•  Microwave �safe lid or plastic wrap (ensure venting).

•  Measuring cups and spoons for precise ratios.

•  Rice (any variety you prefer).

•  Water (filtered or tap).

•  Optional seasonings: salt, butter, oil, herbs, or broth.

Step �by �Step: How to Cook Rice in a Microwave

1.  Rinse the RicePlace the desired amount of rice in a fine �mesh sieve and rinse under cold running water until 

the water runs clear. Rinsing removes excess starch that can cause clumping.

2.  Measure WaterUse the water ratios from the table above. For a 1 �cup serving, add the appropriate amount of 

water to the bowl.

3.  Add Seasoning (Optional)Add ¼ teaspoon salt, a drizzle of oil, or a small pat of butter for flavor. You can also 

use a splash of broth for a savory twist.

4.  Cover the BowlPlace a microwave �safe lid on the bowl. If you don’t have a lid, cover with plastic wrap, leaving 

a small vent for steam to escape.

5.  Microwave on HighCook for the time recommended for your rice type. For example, 10 minutes for long �grain 

white rice. If your microwave has a “rice” setting, use it.

6.  Check and StirAfter the initial cook time, carefully remove the bowl (it will be hot). Stir the rice gently to 

distribute heat evenly.

7.  SimmerReturn the bowl to the microwave and cook for an additional 2–3 minutes on high. This step ensures 

the rice is fully tender.

8.  RestLet the rice sit covered for 5 minutes. This resting period allows steam to finish cooking the grains.

9.  Fluff and ServeFluff the rice with a fork to separate the grains. Serve immediately or use as a base for your 

favorite dishes.

Pro Tip: The “One �Pot” Method

If you want to keep cleanup minimal, combine rice, water, and seasonings in a single microwave �safe bowl. Cover,

cook, stir, simmer, rest, and fluff—all within the same vessel. It’s especially handy for batch cooking or when you’re

short on time.

Common Troubleshooting Questions



•  My rice is mushy. Solution: Reduce the water amount by ¼ cup for each cup of rice and increase the resting 

time slightly.

•  My rice is undercooked. Solution: Add an extra 1–2 minutes of microwave time and stir before resting.

•  Rice sticks to the bowl. Solution: Lightly coat the bowl with oil or use a non �stick microwave container.

•  Rice smells burnt. Solution: Lower the microwave power to 70 �80% or reduce the cook time by 1 minute.

Variations and Flavor Enhancements

Once you master the basic method, you can elevate your microwave rice with creative tweaks:

Herb & Butter Rice

After cooking, stir in a tablespoon of melted butter and a handful of chopped fresh herbs (parsley, cilantro, or dill).

This adds aroma and a silky texture.

Cheesy Rice

During the final 2 minutes of simmering, sprinkle shredded cheddar or mozzarella over the rice. Cover again to let

the cheese melt into the grains.

Spiced Rice

Add a pinch of cumin, coriander, or turmeric to the water before microwaving. This infuses the rice with subtle

warmth and color.

Rice Pilaf in a Microwave

Sauté diced onion and garlic in a small amount of oil in the microwave bowl for 1–2 minutes before adding rice and

water. Then follow the standard cooking steps. The result is a fragrant pilaf ready in a fraction of the time.

Safety Tips for Microwave Rice Cooking

•  Use Microwave �Safe Containers – Avoid metal or aluminum foil, which can spark.

•  Vent the Cover – If you use plastic wrap, leave a corner open to allow steam to escape and prevent pressure 

buildup.

•  Watch the Microwave – While most microwaves are safe for cooking rice, keep an eye on the process the first 

time to ensure no over �spilling or scorching.

•  Let It Cool – The bowl will be hot; use a potholder or oven mitts when removing it from the microwave.

Microwave Rice for Meal Prep

Cooking rice in a microwave is perfect for meal prep. Prepare a large batch, portion into airtight containers, and

refrigerate or freeze. Reheat in the microwave with a splash of water or broth to revive moisture. This method saves

time during busy weekdays while keeping the rice fresh and tasty.

Frequently Asked Questions

Can I use a rice cooker and a microwave together?

Yes. You can pre �cook a portion of rice in a rice cooker and finish it in the microwave for a quick serving. This hybrid

approach combines the even cooking of a rice cooker with the speed of a microwave.

What wattage microwave is best for cooking rice?

Most modern microwaves range from 600 /W to 1000 /W. A 900 �W or higher microwave delivers more consistent heat, 



reducing the risk of unevenly cooked grains.

Is it safe to cook rice in the microwave with the lid on?

Yes, as long as the lid is microwave �safe and has a vent. The steam will build up safely and release when the lid is

removed.

Conclusion

Learning how to cook rice in a microwaveopens up a world of convenience without compromising flavor or

texture. By following the simple steps outlined above, you can achieve fluffy, perfectly cooked rice in just a few

minutes. Whether you’re a busy professional, a student, or a seasoned chef, this method will become a staple in

your cooking arsenal. Experiment with seasonings, try different rice varieties, and enjoy the ease and speed that

microwaves bring to everyday meals.
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