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Rice is the most versatile of all grains. The flavor is mild and it will take on the seasoning of any flavor added. Rice is an economical and tasty way to stretch casseroles, use as a side dish, breakfast or dessert. You do not need special ingredients for these recipes. Most of the ingredients can be found in your pantry or refrigerator.

With over 200 recipes, you will be able to cook many recipes your family will love. Some of our family favorite recipes are Vegetable Pancakes, Pork Chop Risotto Bake, Cheese Rice Strata, Spanish Rice & Meatballs, Boca Burger Rice Stuffed Peppers, Mushroom Rice Soup, Creole Sausage Rice Bake, Chutney Rice Salad, Shrimp & Rice Salad, Southern Dirty Rice, Lemon Rice Pilaf and Orange Rice Pudding.


Rice Cooking Tips

Always bring the water to a boil before adding the rice. It is important to cook rice with a lid on the sauce pan. The rice will absorb the water and cook evenly. You can cook rice without a lid on the pan, but you will need to add more water to the recipe and the cooking time may be longer. The rice may also be mushier if cooked this way.

Add a few drops Tabasco sauce to the boiling water when cooking rice to perk up the flavor of the rice.

Adding 2 teaspoons vinegar to the boiling water when cooking rice gives the rice a better flavor. You can also use fresh lemon juice instead of vinegar.

Cook the rice in chicken broth instead of water for extra flavor. Try cooking the rice in wine, beer or fruit juices for additional flavor. You can replace up to half of the water needed to cook the rice with wine, beer or fruit juices.

Do not stir the rice after it comes to a boil. It will make the rice gummy.

Cooked rice will keep about 5 days in the refrigerator. You can freeze cooked rice for 3 months. Freezing rice makes it handy to use in recipes. I freeze rice in 1 cup portion sizes. You do not have to thaw the rice if using in a casserole or main dish.

To reheat rice, add 2 tablespoons water to each cup of leftover rice. Heat the rice in a microwave or in a sauce pan. Place the pan over low heat and let the rice simmer until hot and fluffy.

Do not leave cooked rice in the pot for more than 5 minutes. The rice 
will start to cool and gel. This makes for unappetizing rice. Use leftover rice to thicken soups instead of flour or cornstarch.


Quick Scallop Paella

Makes 4 servings

Ingredients

2 1/4 cups water

1 cup long grain white rice

1/4 tsp. dried thyme

3 tbs. unsalted butter

1 lb. sea scallops, washed and drained

1 green bell pepper, cut into strips

1 red bell pepper, cut into strips

4 slices salami, diced

1 tsp. salt

Directions

In a heavy sauce pan over medium heat, add the water, rice, salt, thyme and 1 tablespoon butter. Bring the rice to a boil. When the rice is boiling, place a lid on the pan and simmer for 15-20 minutes or until the rice is tender and most of the water is absorbed. If the water is evaporating too fast, reduce the heat to low.

In a large skillet over medium heat, add 2 tablespoons butter. When the butter is melted and hot, add the scallops. Cook the scallops for 5 minutes. Turn the scallops to ensure even cooking and browning on both sides. Add the green and red bell pepper to the skillet. Stir frequently and cook until the scallops are tender. Add the salami and cooked rice to the skillet. Simmer for 5 minutes. Remove the pan from the heat and serve.


Sweet Sour Ham over Rice

Makes 6 servings

Ingredients

3 1/2 cups cooked hot rice

16 oz. can apricot halves

3 cups cooked ham, cut into strips

2 green bell peppers, cut into 1" strips

1 cup chicken broth

1/3 cup granulated sugar

1/4 cup vinegar

3 tbs. unsalted butter

3 tbs. soy sauce

1/4 cup cornstarch

Directions

Drain the apricot halves but reserve the syrup. In a sauce pan over medium low heat, add the apricot syrup, ham, green bell peppers, 3/4 cup chicken broth, granulated sugar, vinegar, butter and soy sauce. Bring the mixture to a boil. Reduce the heat to low.

Cover the sauce pan and simmer for 10 minutes. In a small bowl, add the remaining 1/4 cup chicken broth and the cornstarch. Stir until well combined. Add the cornstarch mixture to the sauce pan. Remove the lid and stir constantly. Simmer the sauce for 2 minutes or until the sauce begins to thicken. Add the apricots and cook for 1 minute.

Spoon the rice onto a serving platter. Pour the ham and sauce over the rice to serve.


Sausage Red Rice

Makes 4 servings

Ingredients

8 oz. ground pork sausage

1 cup chopped onion

1/2 cup chopped red bell pepper

16 oz. can diced tomatoes

6 oz. can tomato paste

2 drops Tabasco sauce

1/8 tsp. black pepper

1/2 tsp. salt

1 cup uncooked rice

2 cups water

Directions

In a large skillet over medium heat, add the sausage, onion and red bell pepper. Stir frequently and break the sausage into crumbles as it cooks. Cook for 5 minutes. The sausage should be browned and no longer pink. Drain off the excess grease.

Stir in the tomatoes with juice, tomato paste, Tabasco sauce, black pepper, salt, rice and water. Bring the dish to a boil. Reduce the heat to medium low. Place a lid on the skillet and simmer for 25-30 minutes. The rice should be tender and most of the liquid absorbed.


Italian Sausage & Rice

Makes 6 servings

Ingredients

1 lb. mild Italian sausage

28 oz. can whole tomatoes

6 oz. can tomato paste

1 cup chopped onion

1 garlic clove, crushed

1 1/2 tsp. dry Italian seasoning

1 tsp. granulated sugar

1/8 tsp. cayenne pepper

2 cups green bell peppers, chopped

3 cups sliced fresh mushrooms

3 cups hot cooked rice

Directions

Remove the casings from the sausage. Place the sausage in a skillet over medium heat. Stir frequently to break the sausage into crumbles as it cooks. Cook for 7-8 minutes or until the sausage is done. Drain off the excess grease.

Stir in the tomatoes, tomato paste, onion, garlic, Italian seasoning, granulated sugar and cayenne pepper. Bring the mixture to a boil. Place a lid on the skillet and simmer the sausage for 30 minutes. Stir occasionally to blend the flavors and break up the tomatoes.

Stir in the green bell peppers and mushrooms. Place the lid back on the skillet and simmer for 10 minutes. Remove the skillet from the heat. Place the rice on a serving platter. Spoon the sausage mixture over the rice to serve.

Sprinkle with freshly grated Parmesan cheese if desired.


Rice Au Gratin Supreme

Makes 8 servings

Ingredients

4 cups cooked rice

1/2 cup chopped onion

1/2 cup chopped green bell pepper

2 oz. jar sliced red pimento, drained

10.75 oz. can cream of mushroom soup

1/3 cup mayonnaise

2 cups shredded cheddar cheese

1/2 cup whole milk

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add the rice, onion, green bell pepper, red pimento, cream of mushroom soup, mayonnaise, 1 cup cheddar cheese and milk to the casserole dish. Stir until well combined.

Bake for 25 minutes. The dish should be hot and bubbly. Sprinkle the remaining cup cheddar cheese over the top of the casserole. Bake for 5-10 minutes or until the cheese is melted and slightly browned.

I like to bake the casserole for 5 minutes after adding the last cup of cheese. I turn the oven to the broiler position and broil for 2 minutes. The cheese will be bubbly and golden brown. Yummy!


Cheese Rice Strata

Makes 12 servings

Ingredients

3 cups cooked rice

2 cups shredded cheddar cheese

1/4 cup diced red pimento

2 1/2 cups whole milk

4 eggs

1 tsp. black pepper

1/2 tsp. dry mustard

1/4 tsp. Tabasco sauce

Directions

Spray a 9 x 13 baking dish with non stick cooking spray. Spread half of the rice in the bottom of the baking dish. Sprinkle 1 cup cheddar cheese over the rice. Sprinkle the red pimento over the cheese.

Spread the remaining rice over the cheese. Sprinkle 1 cup cheddar cheese over the rice. In a mixing bowl, add the milk, eggs, black pepper, dry mustard and Tabasco sauce. Whisk until well blended. Pour the mixture over the rice in the baking dish. Cover the dish and refrigerate for 8-12 hours.

When ready to bake, preheat the oven to 325°. Place the dish in the oven and bake about 45 minutes. The dish should be set and done in the center. Remove the dish from the oven and serve.


Creamy Rice & Squash Casserole

Makes 8 servings

Ingredients

1/4 cup plus 1 tbs. unsalted butter

2 cups chopped yellow squash

1 cup chopped onion

29 oz. can diced tomatoes, drained

1/4 cup all purpose flour

2 cups chicken broth

4 cups cooked rice

1/2 cup whipping cream

1 tbs. dried basil

1 tbs. dried parsley

1/4 tsp. black pepper

1/4 cup grated Parmesan cheese

Directions

In a large sauce pan over medium heat, add 1 tablespoon butter. When the butter melts, add the squash, onion and tomatoes. Stir frequently and cook about 10 minutes or until the squash is tender. Remove the pan from the heat and set aside for the moment.

In a separate large sauce pan over medium heat, add 1/4 cup unsalted butter. When the butter melts, stir in the all purpose flour. Stir constantly and cook about 1 minute. Stir in the chicken broth. Stir frequently and cook until the sauce thickens.

When the sauce thickens, stir in the whipping cream, basil, parsley, 
black pepper, rice and squash mixture. Stir until well combined. Remove the pan from the heat. Preheat the oven to 350°. Spray a 11 x 7 baking dish with non stick cooking spray. Spoon the rice and squash into the dish. Sprinkle the Parmesan cheese over the top. Bake for 30 minutes. The dish should be hot, bubbly and golden brown on top.


Asparagus Wild Rice Casserole

Makes 6 servings

Ingredients

2 tbs. chopped onion

1 tbs. unsalted butter

1 tbs. all purpose flour

1/8 tsp. salt

1 cup whole milk

1/2 cup sour cream

2 cups cooked wild rice

2 lbs. fresh asparagus

3/4 cup shredded cheddar cheese

6 bacon strips, cooked and crumbled

Directions

Trim the woody stems from the asparagus. Cut the asparagus into 2" pieces. Preheat the oven to 350°. Spray a 11 x 7 baking dish with non stick cooking spray.

In a sauce pan over medium heat, add the onion and butter. Saute the onion about 3 minutes or until the onion is tender. Stir in the all purpose flour and salt. Stir constantly and cook for 1 minute. Keep stirring and slowly stir in the milk. Stir constantly and cook for 2 minutes or until the sauce thickens and boils. Remove the pan from the heat. Cool the sauce for 2 minutes. Add the sour cream and mix until smooth.

Spread the wild rice in the bottom of the baking dish. Lay the asparagus over the wild rice. Spoon the sauce over the top of the asparagus. Sprinkle the cheddar cheese over the top of the sauce. 
Sprinkle the bacon over the top of the cheese.

Bake for 30 minutes. The casserole should be hot and bubbly when ready.


Corn Rice Casserole

Makes a 9 x 13 baking dish

Ingredients

2 cups uncooked long grain rice

6 cups water

2 tbs. unsalted butter

1 green bell pepper, chopped

1 onion, chopped

15 oz. can cream style corn

11 oz. can Mexican style corn, drained

10 oz. can diced tomatoes with green chiles

8 oz. Mexican Velveeta, cubed

1/2 tsp. salt

1/4 tsp. black pepper

1/2 cup shredded cheddar cheese

Directions

In a sauce pan over medium heat, add the water. When the water is at a full boil, stir in the rice. Bring the rice back to a boil. Reduce the heat to low and place a lid on the pan. Simmer the rice about 20 minutes or until the rice is tender. Remove the pan from the heat.

In a large skillet over medium heat, add the butter, green bell pepper and onion. Saute the vegetables for 5 minutes. Stir in the rice, cream style corn, Mexican corn, diced tomatoes with liquid, Mexican Velveeta, salt and black pepper. Stir until combined.

Preheat the oven to 350°. Spray a 9 x 13 baking dish with non stick cooking spray. Spoon the mixture into the casserole dish. Bake for 30 minutes. The dish should be hot. Sprinkle the cheddar cheese 
over the top and bake for 5 minutes. Remove the dish from the oven and serve.


Savannah Red Rice

Makes 8 servings

Ingredients

3/4 cup diced onion

1/2 cup diced green bell pepper

2 tbs. vegetable oil

1 1/2 lbs. cooked ham, finely diced

2 cups tomato sauce

2 cups water

2 tbs. granulated sugar

1/2 tsp. salt

2 cups uncooked rice

Directions

In a large sauce pan over medium heat, add the onion, green bell pepper and vegetable oil. Saute the vegetables for 5 minutes. The vegetables should just begin to brown. Add the ham and saute for 4 minutes. The ham should just begin to brown.

Add the tomato sauce, water, granulated sugar and salt. Stir until well combined. Bring the mixture to a boil and stir in the rice. Reduce the heat to low and place a lid on the sauce pan. Simmer for 15-20 minutes or until the rice is tender and fluffy. Remove the pan from the heat and fluff the rice with a fork before serving.


Pickled Asian Shrimp with Coconut Rice

Makes 4 servings

Ingredients

1 tbs. granulated sugar

1 tsp. salt

1/4 cup rice wine vinegar

1/4 cup lime juice

1 tbs. soy sauce

1 1/2 tsp. fish sauce

1/2 cup chopped green onion

1/2 tsp. minced fresh ginger

1/4 tsp. red pepper flakes

1 lb. fresh shrimp, peeled and deveined

13 oz. can coconut milk

1 3/4 cups water

12 oz. pkg. basmati rice

1 cup chopped fresh peaches

1/4 cup minced fresh cilantro

Directions

In a large glass bowl, add the granulated sugar, salt, rice wine vinegar and lime juice. Stir until well combined. Stir in the soy sauce, fish sauce, 1/4 cup green onion, ginger and red pepper flakes. Whisk until well combined. Add the shrimp and toss to combine the ingredients. Cover the bowl with plastic wrap. Refrigerate at least 8 hours but no longer than 48 hours.

In a large sauce pan over medium heat, add the coconut milk and 
water. When the mixture boils, stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer about 25 minutes or until the rice is tender. Remove the pan from the heat. Spread the rice on a rimmed baking sheet. Let the rice cool completely. When the rice is cool, sprinkle the peaches, 1/4 cup green onion and cilantro over the rice. Stir to combine. Spoon the rice into a serving bowl. Spoon the shrimp and marinade over the rice.

You can heat the shrimp in a skillet over medium heat for 3-4 minutes if desired.


Wild Rice and Shrimp Creole

Makes 6 servings

Ingredients

1/2 cup chopped onion

1/3 cup chopped green bell pepper

1/4 cup unsalted butter

28 oz. can diced tomatoes with liquid

1 cup water

1/4 tsp. garlic salt

1/4 tsp. dried rosemary

1/4 tsp. paprika

1/4 tsp. black pepper

6 oz. pkg. long grain and rice mix

1 lb. fresh shrimp, peeled and deveined

Directions

In a deep skillet over medium heat, add the onion, green bell pepper and butter. Saute the vegetables for 4 minutes. Stir in the tomatoes with liquid, water, garlic salt, rosemary, paprika, black pepper and rice mix.

Bring the rice to a boil. Reduce the heat to low and place a lid on the skillet. Simmer for 20 minutes or until the rice is tender. Stir in the shrimp and cook for 8-10 minutes. Cook until the shrimp are done and tender. Remove the skillet from the heat and serve.


Shrimp Pilau

Makes 6 servings

Ingredients

1 1/2 lbs. fresh shrimp, peeled and deveined

1/2 cup chopped cooked ham

2 tbs. vegetable oil

2 minced garlic cloves

1 green bell pepper, diced

1 onion, diced

14 oz. can diced tomatoes

2 cups chicken broth

1 tbs. Creole seasoning

1 3/4 cups long grain rice

Salt and cayenne pepper to taste

Directions

In a dutch oven over medium high heat, add the ham and vegetable oil. Saute the ham for 2 minutes. The ham should be lightly browned. Add the garlic, green bell pepper and onion. Saute for 5 minutes. Stir in the tomatoes with juice, Creole seasoning and chicken broth. Cook for 5 minutes.

Stir in the rice and place a lid on the pan. Reduce the heat to medium low and simmer about 20 minutes. The rice should be tender. Place the shrimp over the top of the dish. Place the lid back on the pan and cook about 5 minutes. Cook until the shrimp are done but do not over cook the shrimp. Remove the pan from the heat and let the shrimp sit for 5 minutes.

Season to taste with cayenne pepper and salt if desired.


Wild Rice with Grapes

Makes 4 servings

Ingredients

2 tbs. unsalted butter

2 tbs. sliced almonds

1/4 cup chopped green onions

14 oz. can chicken broth

3 tbs. water

1/2 tsp. salt

1/4 tsp. black pepper

2/3 cup uncooked wild rice

1/2 cup seedless green grapes, halved

1/2 cup seedless red grapes, halved

Directions

In a skillet over medium heat, add 1 tablespoon butter and the almonds. Stir constantly and cook for 4 minutes. The almonds should be toasted and golden brown. Remove the almonds from the skillet and set aside.

Add the remaining 1 tablespoon butter to the skillet. When the butter melts, stir in the green onions. Stir constantly and cook for 3 minutes. Stir in the chicken broth, water, salt and black pepper. Bring the broth to a boil and stir in the wild rice. When the rice is boiling, reduce the heat to low and cover the skillet with a lid. Simmer for 1 hour or until the rice is tender. Stir the rice occasionally to keep the rice from sticking.

Remove the rice from the heat and stir in the green and red grapes. Place the rice in a serving dish and sprinkle the toasted almonds 
over the top.


Meatless Rice Chili

Makes 6 servings

Ingredients

2 cups cold water

1 1/2 tsp. salt

1 cup long grain rice

4 tbs. unsalted butter

1 cup sliced onion

1 cup green bell pepper, cut into 1/2" chunks

1 minced garlic clove

1 1/2 tbs. chili powder

1/4 tsp. crushed red pepper

16 oz. can diced tomatoes

4 cups cooked kidney beans

1 1/2 cups shredded cheddar cheese



1/4 cup chopped green onion

Directions

In a large sauce pan over medium heat, add the water and 1 teaspoon salt. Bring the water to a boil and stir in the rice and 1 tablespoon butter. Place a lid on the sauce pan and simmer the rice for 15-20 minutes. The rice should be tender and most of the water absorbed.

In a large sauce pan over medium heat, add 3 tablespoons butter, onion and the green bell pepper. Saute the onion and green bell pepper for 5 minutes. Add the garlic, 1/2 teaspoon salt, chili powder and red pepper. Stir constantly and cook for 1 minute. Add the tomatoes with juice to the pan. Place a lid on the pan and simmer for 10 minutes. Add the kidney beans and simmer for 10 minutes.

Remove the pan from the heat. Place the rice in serving bowls. Spoon the kidney bean chili over the rice. Sprinkle the green onion and cheddar cheese over the chili.


Vegetable Rice Pancakes

Makes 15 pancakes

Ingredients

3 cups cooked brown rice

1 cup grated carrots

2 eggs, beaten

1/2 cup finely chopped onion

1/4 cup whole wheat flour

1/4 cup all purpose flour

1/4 cup chopped fresh parsley

1 garlic clove, minced

1 tsp. salt

1/4 tsp. black pepper

Vegetable oil for frying

Directions

In a large mixing bowl, add the rice, carrots, eggs, onion, whole wheat flour, all purpose flour, parsley, garlic, salt and black pepper. Stir until well combined.

You will need to fry the pancakes in batches. In a large skillet over medium heat, add 2 tablespoons vegetable oil. When the oil is hot, drop the batter by 1/4 cupfuls into the hot oil. Press the batter to form thin patties. Fry the pancakes about 2-3 minutes per side. The patties should be golden brown when ready.

Remove the pancakes from the skillet and drain on paper towels if desired. Add additional vegetable oil as needed to fry the remaining pancakes.


Pork Chop Risotto Bake

Makes 4 servings

Ingredients

3/4 cup uncooked brown rice

1 1/4 cups beef broth

1/4 cup water

4 smoked pork chops

1 tbs. vegetable shortening

2 carrots, cut into julienne strips

1/2 cup diced onion

1/2 cup dry sauterne

1/2 tsp. salt

1/4 tsp. dried marjoram

1/8 tsp. dried oregano

1/8 tsp. black pepper

Directions

In a sauce pan over medium low heat, add the rice, beef broth and water. Bring the rice to a boil and place a lid on the sauce pan. Simmer for 40-50 minutes. Remove the pan from the heat.

In a skillet over medium low heat, add the vegetable shortening. When the shortening melts, add the pork chops. Brown the pork chops on both sides. Cook about 3 minutes per side.

Add the carrots, onion, sauterne, salt, marjoram, oregano and black pepper to the rice. Stir until combined. Preheat the oven to 350°. Spray a 2 quart oblong baking dish with non stick cooking spray. Place the rice in the dish. Place the pork chops on top of the rice. Cover the dish with a lid or aluminum foil. Bake for 1 hour.

Stir a couple of times during the baking process to keep the rice from sticking. Remove the baking dish from the oven and serve.


Shrimp Saffron Rice Bake

Makes 6 servings

Ingredients

1 cup uncooked regular rice

3 tbs. vegetable oil

1 cup chopped onion

1 garlic clove, minced

6 strands saffron

2 1/2 cups hot water

3 vegetable broth bouillon cubes

1/2 tsp. salt

1 tbs. Worcestershire sauce

4 drops Tabasco sauce

12 oz. frozen raw shrimp, peeled and deveined

Directions

Preheat the oven to 350°. In a sauce pan over medium low heat, add the rice, onion, garlic and vegetable oil. Saute for 4-5 minutes or until the rice is toasted and the onion and garlic have softened.

In a mixing bowl, add the saffron and hot water. Let the saffron sit for 2 minutes. Add the vegetable bouillon cubes, salt, Worcestershire sauce and Tabasco sauce to the saffron water. Stir until the vegetable bouillon cubes are dissolved. Add the saffron mixture to the rice in the sauce pan. Add the shrimp to the rice and toss to mix the ingredients.

Spray a 2 quart casserole dish with non stick cooking spray. Add the rice mixture. Cover the casserole dish with a lid or aluminum foil. Bake for 1 hour or until the rice is tender. Remove the casserole from 
the oven and fluff the rice with a fork before serving.


Saffron Treat Casserole

Makes 6 servings

Ingredients

3 cups Mahatma yellow rice mix, cooked

2 1/2 cups cooked diced chicken

1/2 cup slivered almonds

1 tbs. dried minced onion

1/4 cup unsalted butter

6 tbs. all purpose flour

2 cups chicken broth

1 cup light cream

2 tbs. diced red pimento

1 tbs. fresh minced parsley

1 tsp. salt

Directions

In a large sauce pan over medium low heat, add the almonds, onion and butter. Saute the almonds about 2 minutes. Add the all purpose flour, chicken broth and light cream. Stir constantly until the sauce thickens. This should take about 3-4 minutes. Add the rice mix, chicken, red pimento, parsley and salt. Stir until well blended. Remove the pan from the heat.

Preheat the oven to 375°. Spray a 3 quart casserole dish with non stick cooking spray. Pour the chicken and rice mixture into the casserole dish. Bake for 25-30 minutes or until the casserole is bubbly and begins to brown. Remove the casserole from the oven and let the casserole rest for 5 minutes before serving.


Spanish Rice & Meatballs

Makes 4 servings

Ingredients

4 slices bacon

1 lb. ground beef

1 egg

1/2 cup soft bread crumbs

2 tsp. salt

1 cup chopped onion

1/2 cup chopped celery

1/2 cup chopped green bell pepper

1 tsp. chili powder

1 cup uncooked long grain rice

16 oz. can diced tomatoes

1 cup water

Directions

In a skillet over medium heat, add the bacon. Cook the bacon for 7-10 minutes or until the bacon is done and crispy. Remove the bacon from the pan and drain on paper towels. Crumble the bacon into pieces when it is cool enough to handle. Leave the bacon drippings in the skillet.

In a mixing bowl, add the ground beef, egg, bread crumbs and 1 teaspoon salt. Use your hands and mix until well combined. Form the ground beef into 16 meatballs. Place the meatballs in the skillet with the bacon drippings. Brown the meatballs over medium heat for 5-6 minutes. The meatballs will not be cooked but should be well browned.

Remove the meatballs from the pan and drain on paper towels. Drain off the excess grease from the skillet. Add the onion, celery, green bell pepper and chili powder to the skillet. Saute the vegetables for 3-4 minutes or until they are tender. Add the rice, tomatoes, water and 1 teaspoon salt. Stir to combine the liquids and seasonings. Add the meatballs to the skillet. Place a lid on the skillet and simmer the dish for 35-45 minutes or until the rice is tender and most of the liquid is absorbed. Remove the pan from the heat and sprinkle the bacon across the top of the dish to serve.


Curried Beef and Rice

Makes 4 servings

Ingredients

1 lb. ground beef

3/4 cup chopped onion

1/2 cup uncooked long grain rice

2 cups beef broth

4 oz. can mushrooms, drained

1 tsp. curry powder

1 tsp. Worcestershire sauce

16 oz. can French cut green beans, drained

Directions

In a skillet over medium high heat, add the ground beef. Stir frequently and break the ground beef into crumbles as it cooks. Cook about 5 minutes or until the ground beef is done and no longer pink. Drain off the excess grease.

Stir in the onion, rice, beef broth, mushrooms, Worcestershire sauce and curry powder. Bring the rice to a boil. Place a lid on the skillet and reduce the heat to low. Simmer the rice for 20 minutes or until the rice is done.

Add the green beans and toss until all the ingredients are combined. Cook only until the green beans are heated. Remove the skillet from the heat and serve.


Mexican Beef and Rice Dinner

Makes 4 servings

Ingredients

1 lb. ground chuck

14 oz. can Mexican style tomatoes

6 oz. can tomato juice

1 cup water

1/2 tsp. chili powder

1/4 tsp. salt

1/4 tsp. dried oregano

1/4 tsp. black pepper

1 garlic clove, minced

1 3/4 cups uncooked instant rice

Directions

In a skillet over medium heat, add the ground chuck. Stir the ground chuck frequently to break the meat into crumbles as it cooks. Cook about 6 minutes or until the ground beef is well browned and no longer pink. Drain off the excess grease.

Add the tomatoes, tomato juice, water, chili powder, salt, oregano, black pepper and garlic to the skillet. Bring the mixture to a boil. Stir in the rice and cook for 2 minutes. Place a lid on the skillet and remove the skillet from the heat. Let the rice sit for 5 minutes. Fluff the rice with a fork before serving.


Chicken Livers with Rice

Makes 8 servings

Ingredients

2 lbs. chicken livers, rinsed and cleaned

1/4 cup vegetable oil

1 cup shredded carrots

1 cup chopped onion

1/2 cup fresh chopped parsley

1 garlic clove, minced

4 cups water

1 1/2 cups uncooked rice

2 tbs. chicken bouillon granules

1/4 tsp. salt

1/4 tsp. black pepper

1/2 tsp. ground turmeric

2 cups peeled and chopped tomatoes

Directions

In a large sauce pan over medium heat, add the vegetable oil. When the oil is hot, add the chicken livers. Cook the livers for 5 minutes or until the livers are well browned. Remove the livers from the pan and drain on paper towels. Cut each liver into quarters. Leave the drippings in the pan.

Add the carrots, onion, parsley and garlic to the drippings in the pan. Saute the vegetables for 5 minutes. Add the chicken livers, water, rice, chicken bouillon granules, salt, black pepper and turmeric to the pan. Bring the mixture to a boil.

When the rice is boiling, reduce the heat to low. Place a lid on the 
pan and simmer for 20 minutes or until the rice is tender. Stir in the tomatoes and cook for 5 minutes. Remove the pan from the heat and serve.


No Time To Cook Salsa Chicken Rice Casserole

Makes 6 servings

Ingredients

1 1/3 cups long grain rice

24 oz. jar salsa

10.75 oz. can cream of chicken soup

1 cup sour cream

1/3 cup water

1/4 tsp. black pepper

3 lbs. meaty chicken pieces (breast, leg, thigh)

2 tsp. paprika

Vegetable cooking spray

Directions

Preheat the oven to 350°. Spray a 9 x 13 baking dish with non stick cooking spray. Add the rice, salsa, cream of chicken soup, sour cream, water and black pepper to the baking dish. Stir until well combined.

Place the chicken pieces on top of the mixture. Spray the chicken with non stick cooking spray. Sprinkle the paprika over the top of the chicken. Cover the dish with aluminum foil or a lid.

Bake for 45 minutes. Remove the aluminum foil and bake about 30 minutes. The rice should be tender and the chicken done. Remove the dish from the oven and serve.


Wild Rice Oyster Casserole

Makes 6 servings

Ingredients

12 oz. container oysters, undrained

6 oz. pkg. long grain and wild rice, cooked

1 cup sliced fresh mushrooms

1/2 cup sliced celery

2 tbs. unsalted butter, melted

3 tbs. all purpose flour

1/4 cup half and half

1/4 cup minced fresh parsley

2 tbs. sherry

2 tbs. fine dry breadcrumbs

Directions

Drain the oysters but reserve 1/4 cup oyster liquid. Set the oysters and liquid aside for the moment. In a skillet over medium heat, add the celery, mushrooms and butter. Saute the vegetables for 5 minutes.

Add the oysters and cook about 4 minutes or until the oysters begin to curl. Stir in the all purpose flour. Stir constantly until the flour is well combined and smooth. Cook for 1 minute.

Slowly add 1/4 cup oyster liquid and the half and half. Stir constantly and cook until the mixture is thickened and bubbly. Stir in the rice, parsley and sherry. Remove the skillet from the heat.

Preheat the oven to 350°. Spray a 1 quart casserole dish with non 
stick cooking spray. Spoon the mixture into the prepared casserole dish. Sprinkle the breadcrumbs over the top. Bake for 20 minutes. The dish should be hot and the breadcrumbs lightly browned.


Shrimp and Refried Rice

Makes 4 servings

Ingredients

1 lb. medium fresh shrimp, peeled and deveined

2 tbs. vegetable oil

1/4 cup chopped onion

2 tbs. chopped red bell pepper

8oz. can sliced water chestnuts, drained

1/2 cup sliced fresh mushrooms

1 1/2 cups fresh broccoli florets

3 tbs. soy sauce

1 egg, beaten

1 1/2 cups cooked rice

Directions

In a skillet over medium high heat, add the vegetable oil. Shake the skillet so the oil coats the sides and bottom of the skillet. Add the onion and red bell pepper. Saute the vegetables for 2 minutes. Add the shrimp, water chestnuts, mushrooms, broccoli and soy sauce to the skillet. Stir constantly and cook for 5 minutes.

Push the shrimp to the side of the skillet forming a well in the center. Add the egg and stir until the egg is set. Stir the shrimp and vegetables into the egg. Add the rice and stir for 2 minutes. The rice should be hot and the shrimp cooked. Remove the skillet from the heat and serve immediately.


Curried Ham with Rice

Makes 6 servings

Ingredients

8 oz. can pineapple chunks, drained

2 tbs. unsalted butter

1 onion, cut into thin strips

1 green bell pepper, cut into thin strips

1 cup diced celery

1 tsp. curry powder

1 tbs. cornstarch

1/2 cup orange juice

1 1/2 cups cooked ham, cut into thin strips

1/2 cup slivered toasted almonds

4 water chestnuts, sliced

3 cups hot cooked rice

Directions

Drain the pineapple chunks but reserve the juice. If the reserved juice does not total 1 cup, add water to make 1 cup liquid.

In a large skillet over medium heat, add the butter. When the butter melts, add the onion, green bell pepper, celery and curry powder. Stir until well combined. Reduce the heat to low and place a lid on the skillet. Stir occasionally and cook for 20 minutes.

In a small bowl, stir together the pineapple juice, orange juice and cornstarch. Gradually stir the mixture into the skillet. Add the pineapple to the skillet. Stir constantly and cook until the mixture thickens and bubbles. Cook for 1 minute after the mixture boils. Stir in the ham, almonds and water chestnuts. Cook only until the 
ingredients are hot. Remove the pan from the heat.

Spoon the hot rice onto a serving platter. Spoon the skillet mixture over the rice to serve.


Pork Fried Rice

Makes 4 servings

Ingredients

6 oz. boneless pork chop, diced

1/2 cup diced carrot

1/2 cup finely chopped broccoli

1/2 cup frozen green peas, thawed

1/4 cup chopped green onions

2 tbs. unsalted butter, melted

3 cups cooked rice

2 eggs, beaten

3 tbs. soy sauce

1/4 tsp. garlic powder

1/8 tsp. ground ginger

Directions

In a skillet over medium heat, add the pork chop, carrot, broccoli, green peas, green onions and butter. Saute the meat and vegetables for 5 minutes or until the pork is cooked. Remove the pork and vegetables from the skillet and place in a bowl.

Add the rice to the skillet. Stir until the rice is heated. Push the rice to the side of the skillet. Add the eggs and stir until the eggs are lightly scrambled. Stir the rice into the eggs. Add the pork and vegetables to the skillet.

Add the soy sauce, garlic powder and ginger. Stir until well combined and all the ingredients are heated. You can add additional soy sauce if desired.


Chicken Vegetable Fried Rice

Makes 6 servings

Ingredients

3/4 lb. boneless skinless chicken breast, cubed

4 tbs. low sodium soy sauce

2 garlic cloves, minced

1 1/2 cups chopped fresh broccoli

1 cup chopped fresh cauliflower

3 green onions, sliced

2 tbs. vegetable oil

1 1/2 cups shredded carrots

4 cups cold cooked rice

1/4 tsp. black pepper

Salt and red pepper flakes to taste

Directions

In a mixing bowl, add the chicken, 1 tablespoon soy sauce and garlic. Toss until combined. Set the chicken aside to marinate for the moment.

Stir constantly while making this dish. In a large skillet over medium high heat, add 1 tablespoon vegetable oil, green onions, broccoli and cauliflower. Cook for 5 minutes. Add the carrots and cook for 4 minutes. Remove the vegetables from the skillet and set aside for the moment.

Add the chicken and 1 tablespoon vegetable oil to the skillet. Cook until the chicken is done and no longer pink. Add the rice, black pepper, 3 tablespoons soy sauce and vegetables back to the skillet. Stir constantly and cook for 2 minutes or until the dish is heated all 
the way through. Season to taste with salt and red pepper flakes.


Rice Milanese

Makes 6 servings

Ingredients

2 tbs. vegetable oil

4 slices bacon, diced

1 lb. chicken livers, cleaned and halved

1/4 cup all purpose flour

1 tsp. salt

1/4 tsp. black pepper

1 cup chopped onion

1 cup uncooked long grain rice

2 chicken bouillon cubes

1 tsp. dried basil

1 bay leaf

2 1/2 cups water

1/4 cup fresh minced parsley

Directions

In a large skillet over medium low heat, add the bacon. Cook the bacon until done and crispy. Remove the bacon from the skillet and drain on paper towels. Leave the bacon drippings in the skillet.

In a mixing bowl, add the all purpose flour, salt and black pepper. Stir to blend the flour with the seasonings. Dredge the chicken livers in the flour. In the same skillet used to cook the bacon, add the chicken livers. Brown the chicken livers on both sides until well browned. This will take about 2 minutes per side. Remove the chicken livers and drain on paper towels.

If you do not have bacon drippings left in the skillet, add the 
vegetable oil. Add the onion and cook for 2 minutes. Add the rice, chicken bouillon cubes, basil, bay leaf and water. Bring the rice  to a full boil. Reduce the heat to low and place a lid on the skillet. Cook the rice for 10 minutes. Place the chicken livers on top of the rice and cook about 20-30 minutes or until the rice and chicken livers are tender. Remove the skillet from the heat and sprinkle the bacon and parsley over the top before serving.


Spinach Rice Casserole

Makes 4 servings

Ingredients

3 pkgs. 10 oz. size frozen spinach, thawed

2 cups cooked rice

2 cups shredded sharp cheddar cheese

4 eggs, beaten

4 tbs. unsalted butter, melted

2/3 cup whole milk

4 tbs. minced onion

1 tsp. Worcestershire sauce

2 tsp. salt

1/2 tsp. dried thyme

1 cup sliced water chestnuts

Directions

Preheat the oven to 350°. Spray a 9 x 13 casserole dish with non stick cooking spray. Add all the ingredients to the casserole dish. Stir until well combined. Bake for 25-35 minutes or until the casserole is set and piping hot.

Remove the casserole from the oven and let it rest for 5 minutes before serving.


Note:
 You can substitute broccoli cuts for the spinach if desired.


Rice Chicken Caruso

Makes 4 servings

Ingredients

3 cups water

1 cup uncooked long grain rice

4 boneless skinless chicken breast

1/4 tsp. garlic salt

1/4 tsp. black pepper

2 cups sliced celery

2 tbs. melted unsalted butter

15 oz. jar spaghetti sauce

1 tsp. dried Italian seasoning

1/4 cup grated Parmesan cheese

Directions

In a sauce pan over medium heat, add the water. Bring the water to a boil. When the water boils, stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice for 20 minutes. The rice should be done and tender. Most of the liquid should be absorbed. Remove the rice from the heat and drain off any water left in the pan.

Cut the chicken into 1/4" strips. Sprinkle the garlic salt and black pepper over the chicken. In a skillet over medium heat, add the chicken breast, celery and butter. Saute the chicken about 5 minutes or until the chicken is done and no longer pink. Stir in the spaghetti sauce and Italian seasoning.

Reduce the heat to low and place a lid on the skillet. Simmer the chicken for 10 minutes. Remove the skillet from the heat. Spoon the hot rice onto a serving platter. Spoon the chicken and sauce over the 
rice. Sprinkle the Parmesan cheese over the top of the dish.


Italian Zucchini Rice Casserole

Makes 6 servings

Ingredients

4 cups thinly sliced zucchini

1 lb. ground beef

1 cup chopped onion

1 garlic clove, crushed

1/2 tsp. salt

1 tsp. dried basil

1/2 tsp. dried oregano

1/4 tsp. black pepper

2 cups cooked rice

1 cup tomato sauce

1 egg, beaten

1 cup creamy cottage cheese

1 cup shredded cheddar cheese

Directions

Add the zucchini to a sauce pan. Cover the zucchini with water. Place the pan on the stove over medium heat. Cook the zucchini about 6 minutes or until the zucchini is crisp tender. When the zucchini is done, remove the pan from the heat and drain all the water from the pan.

In a skillet over medium heat, add the ground beef, onion, garlic, salt, basil, oregano and black pepper. Stir frequently to break the ground beef into crumbles as it cooks. Cook about 7 minutes or until the ground beef is well browned and no longer pink. Drain off the excess grease.

Stir the rice and tomato sauce into the skillet. In a small bowl, stir together the egg and cottage cheese. Spray a 9 x 13 baking dish with non stick cooking spray. Preheat the oven to 350°.

Layer half of the zucchini in the bottom of the baking dish. Spoon the ground beef mixture over the zucchini. Spoon the cottage cheese mixture over the ground beef. Layer the remaining zucchini over the top of the casserole.

Cover the dish with a lid or aluminum foil. Bake for 20 minutes. The dish should be hot and bubbly. Sprinkle the cheddar cheese over the top of the casserole dish. Bake for 5 minutes or until the cheese is melted and bubbly. Remove the casserole from the oven and let the casserole set for 5 minutes before serving.


Spinach Rice Skillet

Makes 4 servings

Ingredients

2 cups water

1/2 tsp. salt

1 cup uncooked long grain rice

10 oz. pkg. frozen spinach, thawed and drained

1/2 cup chopped onion

1 garlic clove, minced

2 tbs. melted unsalted butter

1/2 cup red bell pepper, cut into thin strips

Salt and black pepper to season

Directions

In a sauce pan over medium heat, add the water and salt. Bring the water to a boil and stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice about 15-20 minutes. The rice should be tender and most of the liquid absorbed when ready. Remove the pan from the heat and set aside.

In a skillet over medium heat, add the onion, garlic and melted butter. Saute the onion and garlic for 4 minutes. Stir in the spinach and saute the spinach about 5 minutes. The spinach should be tender.

Stir in the rice and cook only until the dish is heated through. Remove the skillet from the heat and season to taste with salt and black pepper. Place the red bell pepper strips over the top before serving.


Shrimp Fried Rice

Makes 6 servings

Ingredients

2 tbs. peanut oil

1 tsp. salt

1 egg

3 tbs. soy sauce

1 1/2 cups cooked and chopped shrimp

1/2 tsp. black pepper

6 cups cooked rice

3 green onions, chopped

Directions

In a skillet over medium heat, add the shrimp, salt, black pepper and peanut oil. Saute the shrimp for 2 minutes. Add the egg and stir constantly until the egg is cooked and in shreds.

Add the rice and cook for 3 minutes. Add the soy sauce and cook for 2-3 minutes. The soy sauce should be well coated on the rice and the entire dish hot. Remove the skillet from the heat and sprinkle the green onions across the top of the dish before serving.


Chinese Fried Rice

Makes 6 servings

Ingredients

1 cup finely diced cooked ham, chicken or pork

1/4 cup vegetable oil

1 1/3 cups cooked, sliced mushrooms

7 cups chilled rice, at least one day old

2 green onions, finely chopped

2 eggs, well beaten

1/4 cup soy sauce

Directions

In a large skillet over low heat, add the vegetable oil and ham. Saute the meat until well browned. Add the mushrooms, rice, green onions and soy sauce. Stir constantly and cook the rice about 15 minutes.

Add the eggs and continue to stir and cook until the eggs are dry and scrambled. Serve with additional soy sauce if desired.


Chicken Fried Wild Rice

Makes 4 servings

Ingredients

1 lb. boneless skinless chicken breast

1/4 cup teriyaki sauce

1/2 cup soy sauce

1/2 cup dry white wine

2 garlic cloves, minced

1/2 tsp. grated fresh ginger

1/4 tsp. Chinese five spice

4 oz. pkg. wild rice, cooked

2 tbs. vegetable oil

1 cup sliced green bell pepper

2/3 cup sliced carrot

2/3 cup chopped onion

2/3 cup sliced fresh mushrooms

1/2 cup frozen green peas, thawed

Directions

Cut the chicken into 1" pieces. Add the chicken, teriyaki sauce, soy sauce, white wine, garlic, ginger and Chinese five spice to a mixing bowl. Toss until the chicken is well coated. Cover the bowl and refrigerate the chicken for 1 hour.

In a heavy skillet over medium high heat, add 1 tablespoon vegetable oil. When the oil is hot, add the green bell pepper, carrot, onion, mushrooms and green peas. Stir constantly and cook for 2 minutes. Stir the rice into the vegetables and cook for 1 minute. Remove the rice and vegetables from the pan and place in a bowl.

Add 1 tablespoon vegetable oil to the skillet. Add the chicken pieces and any sauce. Stir constantly and cook about 4 minutes or until the chicken is done and tender. Stir the rice and vegetables into the chicken. Stir constantly and cook for 2 minutes. The rice and vegetables should be hot. Remove the fried rice from the skillet and serve.


Fried Rice Special

Makes 4 servings

Ingredients

3 tbs. vegetable oil

2 eggs, beaten

1/4 cup thinly sliced carrots

1/2 cup sliced green onion

8 oz. can bamboo shoots, drained

1 1/4 cups sliced fresh mushrooms

2 cups cold cooked rice

2 tbs. soy sauce

2 tbs. dry sherry

3/4 cup diced cooked ham

1 cup cooked diced chicken

Directions

In a deep skillet or wok, add 1 tablespoon vegetable oil over medium high heat. Add the eggs and stir fry until the eggs are set and scrambled. The eggs need to be done but still moist.

Remove the eggs from the skillet. Add 2 tablespoons vegetable oil to the skillet. When the oil is hot, add the carrots. Stir fry the carrots for 1 minute. Add the green onion, bamboo shoots and mushrooms. Stir fry for 1 minute. Add the rice, soy sauce, sherry , ham and chicken. Stir constantly and cook for 1 minute. Add the eggs and stir only until combined. The rice should be hot and the vegetables crisp tender.


Boca Burger Rice Stuffed Peppers



Makes 4 servings

Ingredients

4 green bell peppers

1 onion, chopped

1 tbs. olive oil

16 oz. jar spaghetti sauce

1 cup cooked rice

1 cup Boca crumbles

2 tbs. chopped fresh parsley

1/4 tsp. salt

1/4 tsp. black pepper

3/4 cup shredded mozzarella cheese, optional

Directions

Cut the tops off the green bell peppers. Remove the stem and seeds. Chop the tops of the bell peppers into small pieces. Add the green bell pepper pieces, onion and olive oil to a large skillet over medium heat. Saute the onion and green bell pepper about 5 minutes. Remove the pan from the heat.

Preheat the oven to 400°. Spray an 8" square baking dish with non stick cooking spray. Place the green bell peppers in the baking dish.

Spoon 1/2 cup spaghetti sauce into a small bowl. Stir the remaining spaghetti sauce, rice, Boca crumbles, parsley, salt and black pepper into the skillet with the green peppers and onion. Spoon the mixture into the green peppers. Spoon the reserved 1/2 cup spaghetti sauce 
over the top of the bell peppers. Bake the peppers for 45 minutes.

Sprinkle the mozzarella cheese over the top of the peppers if desired. Bake for 5 minutes. Remove the peppers from the oven and serve.


Rice Stuffed Peppers

Makes 6 servings

Ingredients

6 medium green bell peppers

1 cup cooked rice

14 oz. can stewed tomatoes, drained

1/4 cup unsalted butter, softened

1 envelope dry onion soup mix

1/2 cup shredded cheddar cheese

Hot water

1 tsp. salt, optional

Directions

Cut the tops off the peppers and remove the seeds and membrane. Add the water and salt to a large sauce pan. Place the pan over medium heat and bring the water to a boil. Add the green bell peppers to the boiling water. Cook for 5 minutes. Remove the pan from the heat and drain all the water from the peppers. Set the peppers aside for the moment.

Preheat the oven to 350°. In a mixing bowl, add the rice, tomatoes, butter and onion soup mix. Stir until well combined. Taste the filling and season with salt if desired. Fill each pepper with the rice mixture. Place the peppers in a 9" square baking dish. Pour 1/2" hot water into the dish around the peppers. Bake for 25 minutes. The filling should be hot.

Sprinkle the cheddar cheese over the tops of the peppers. Bake for 5 minutes.


Creole Sirloin Tips with Rice

Makes 6 servings

Ingredients

3 lbs. sirloin tips

4 tbs. unsalted butter

1/2 cup chopped onion

1/4 cup chopped celery

1/4 cup chopped green bell pepper

1/4 tsp. salt

2 tbs. fresh minced parsley

1/2 tsp. dried oregano

1/2 tsp. dried basil

1 cup water

1/4 tsp. chili powder

3 cups hot cooked rice

Directions

In a heavy skillet over medium heat, add the butter and sirloin tips. Cook until the sirloin tips are well browned. Remove the sirloin tips from the skillet. Add the onion, celery, green bell pepper and salt to the skillet. Saute the vegetables for 4 minutes.

Add the sirloin tips, parsley, oregano, basil, water and chili powder to the skillet. Reduce the heat to low. Place a lid on the skillet and simmer about 45 minutes. The sirloin tips should be done and tender.

Place the rice on a serving platter. Spoon the sirloin tips and any sauce over the rice to serve.


Creole Chicken and Rice

Makes 4 servings

Ingredients

2 cups water

1/2 tsp. salt

1 1/2 cups instant rice, uncooked

1 tbs. vegetable oil

4 boneless, skinless chicken breast

2 cups tomato sauce

1/2 cup chopped onion

4 tbs. chopped green bell pepper

2 garlic cloves, minced

1 tsp. dried basil

1/8 tsp. black pepper

Directions

In a sauce pan over medium heat, add 1 1/2 cups water and salt. Bring the water to a boil. When the water boils, stir in the instant rice. Place a lid on the pan and remove the pan from the heat. Let the rice sit for 5 minutes. Keep the rice warm while you prepare the rest of the dish.

In a large skillet over medium high heat, add the vegetable oil. When the oil is hot, add the chicken breast. Cook the chicken about 3 minutes on each side. The chicken needs to be well browned.

Stir in the tomato sauce, 1/2 cup water, onion, green bell pepper, garlic, basil and black pepper. Bring the sauce to a boil. When the sauce boils, reduce the heat to low. Place a lid on the skillet and simmer for 5-6 minutes. The chicken breast should be done and 
tender.

Spoon the rice on a serving platter. Spoon the chicken over the rice. Pour the sauce over the chicken and rice to serve.


Cornish Hens and Rice Casserole

Makes 8 servings

Ingredients

2 cups long grain rice

1 envelope dry Italian salad dressing mix

4 cups boiling water

2 cans 10.75 oz. size cream of chicken soup

4 Cornish hens, about 1 1/4 lbs. each

Salt and black pepper to season

Directions

Split the Cornish hens in half and spread the halves apart. Season the hens with salt and black pepper. Preheat the oven to 350°. Spray two 11 x 7 x 2 baking dishes with non stick cooking spray. Place 1 cup rice in each baking dish. Place the dishes in the oven until the rice is golden brown. This takes about 15 minutes in my oven. Stir the rice a few times during the baking process.

In a sauce pan over medium heat, add the Italian dressing mix, boiling water and cream of chicken soup. Stir constantly and bring the sauce to a boil. When the sauce boils, add the rice from the baking pans to the sauce pan. Stir until well combined. Remove the pan from the heat and pour the sauce and rice into the baking dishes.

Place 2 hens in each baking dish over the rice mixture. Place the hens cut side down on the rice. Bake for 1 hour. The hens should be done and the rice cooked. Cover the dish with aluminum foil if the hens brown too quickly. Remove the dishes from the oven and let 
the hens rest for 5 minutes before serving.


Creole Dirty Rice Dressing

Makes 8 servings

Ingredients

6 tbs. vegetable oil

1 lb. chicken gizzards, ground or finely chopped

1/2 lb. pork liver, finely chopped

1/2 lb. chicken livers, finely chopped

2 tbs. all purpose flour

2 garlic cloves, minced

3 onions, finely chopped

1/2 cup celery, finely chopped

1 green bell pepper, finely chopped

1/4 cup water

1/2 cup green onion tops, finely chopped

1/2 cup fresh minced parsley

1 pt. oysters, cleaned

4 cups cooked rice

Directions

In a large sauce pan over medium low heat, add 4 tablespoons vegetable oil. When the oil is hot and begins to shimmer, add the chicken gizzards, pork liver and chicken livers. Stir frequently and cook the meats about 10 minutes or until well browned and almost done.

Add the garlic, onions, celery and green bell pepper. Saute the vegetables about 10 minutes or until they are softened. The meat should be done.

In a skillet over medium heat, add 2 tablespoons vegetable oil and 
the all purpose flour. Stir constantly and cook for 5 minutes or until the flour turns a caramel color. Add the roux to the skillet with the meat and vegetables along with the water. Stir until well combined.

Add the green onion tops and parsley along with the oysters. Stir frequently and cook about 5 minutes or until the oysters are ready. Add the rice and only stir enough to combine the rice, meat and vegetables. Do not cook but a few minutes.

The rice will be gummy if you stir the rice too much once added. Add a little water if needed to make a moist dressing.

Use the dressing as a side dish or to stuff wild game, turkey or chicken.


Rice Dressing Casserole

Makes 6 servings

Ingredients

1 lb. ground beef

1 cup uncooked long grain rice

10.75 oz. can cream of mushroom soup

10.75 oz. can condensed onion soup

1/8 tsp. cayenne pepper

Pinch of salt

1/4 cup celery, diced

1/4 cup green bell pepper, diced

2 garlic cloves, minced

1/4 cup green onion tops, sliced

1/4 cup fresh parsley, minced

Directions

Preheat the oven to 350°. Spray a 3 quart casserole dish with non stick cooking spray. Add the ground beef, rice, cream of mushroom soup, onion soup, cayenne pepper, salt, celery, green bell pepper, garlic and green onions. Stir until well combined.

Cover the dish with a lid or aluminum foil. Bake for 40 minutes. Remove the lid or aluminum foil from the dish. Bake about 20 minutes. The ground beef should be cooked and the rice tender. Sprinkle the parsley across the top of the casserole before serving.


Mango Beef and Rice

Makes 4 servings

Ingredients

1 lb. sirloin steak

1 green bell pepper, cut into strips

1 onion, chopped

2 tbs. vegetable oil

2 cups water

1/4 cup soy sauce

1 cup uncooked rice

1 ripe mango, peeled and sliced

1/2 cup toasted sliced almonds

Directions

Slice the steak diagonally across the grain into 1/4" strips. I freeze the meat for 1 hour to make it easier to slice. In a large skillet over medium high heat, add the steak, green bell pepper, onion and vegetable oil. Saute the meat about 5 minutes or until the meat is well browned.

Add the water, soy sauce and rice to the skillet. Stir until well combined and the rice is boiling. Place the mango slices over the top of the skillet. Reduce the heat to medium low and place a lid on the skillet. Stir occasionally and simmer the rice for 20 minutes. The rice should be tender when done. Remove the skillet from the heat and sprinkle the almonds over the top before serving.


Chicken Rice Soup Casserole

Makes 6 servings

Ingredients

2 cups cooked chicken, cubed

1/2 cup unsalted butter

1/2 cup long grain rice

1 cup washed wild rice

10 oz. can condensed chicken rice soup

2 cups water

1 tsp. salt

1/2 tsp. black pepper

1 cup fresh or canned mushrooms, sliced

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. In a skillet over medium low heat, add the butter, long grain rice and wild rice. Stir constantly and cook the rice for 5 minutes. Spoon the rice and butter into the casserole dish.

In the same skillet over medium low heat, add the chicken rice soup, water, salt, black pepper and mushrooms. Bring the soup mixture to a boil. Remove the pan from the heat and pour over the rice in the casserole dish. Add the chicken and stir until combined.  Place a lid on the dish or cover the casserole dish with aluminum foil. Bake for 1 hour or until the rices are tender and most of the liquid is absorbed.


Mushroom Rice Soup

Makes about 3 quarts

Ingredients

1 lb. fresh mushrooms, sliced

1/4 cup unsalted melted butter

4 chicken bouillon cubes

1 1/2 cups hot water

3 quarts chicken broth

2 carrots, sliced

1 cup chopped onion

1 cup sliced celery

3/4 cup long grain rice

3/4 cup dry elbow macaroni

1/4 cup chopped fresh parsley

1/4 tsp. black pepper

Salt to season

Directions

In a skillet over medium heat, add the mushrooms and melted butter. Saute the mushrooms about 10 minutes. The mushrooms should be tender. In a small bowl, add the chicken bouillon cubes and hot water. Dissolve the bouillon cubes in the water.

In a dutch oven over medium heat, add the chicken broth, carrots, onion and celery. Bring the chicken broth a boil. When the broth is boiling, reduce the heat to low and simmer the vegetables for 10 minutes. The vegetables should be tender.

Stir in the rice and simmer for 10 minutes. Add the elbow macaroni, parsley, mushrooms, chicken bouillon and black pepper. Simmer for 
10 minutes. The rice should be tender and the macaroni done. Season to taste with salt if desired.


Rice Stuffing with Roasted Chicken

Makes 4 servings

Ingredients

2 1/2 cups cooked brown rice

1 cup chopped apple

1/2 cup chopped dried prunes

1/2 cup chopped dried apricots

1/3 cup chopped celery

1/4 tsp. garlic powder

1/2 tsp. grated lemon zest

1 tsp. ground ginger

1/4 tsp. salt

1/4 cup plus 2 tbs. melted unsalted butter

3 lb. broiler whole chicken

1/4 tsp. paprika

Directions

In a large mixing bowl, add the brown rice, apple, prunes, apricots, celery, garlic powder, lemon zest, ginger, salt and 1/4 cup melted butter. Stir until well combined. Spray a 1 1/2 quart casserole dish with non stick cooking spray. Spoon the mixture into the casserole dish.

Place the whole chicken, breast side up, in a shallow roasting pan. In a small bowl, stir together 2 tablespoons melted butter and paprika. Brush the mixture all over the chicken. Preheat the oven to 375°. Roast the chicken about 1 1/2 hours or until the chicken is done and tender. Baste the chicken frequently with the pan drippings.

About 10 minutes before the chicken is done, place the casserole dish with the stuffing in the oven. Bake for 20 minutes or until the stuffing is hot.

Remove the chicken from the oven and let the chicken rest for 10 minutes. When ready to serve, place the chicken on a platter. Spoon the rice stuffing around the chicken.


Spicy Chicken and Rice

Makes 6 servings

Ingredients

3 1/2 cups water

2 tsp. chicken bouillon granules

1 1/2 cups uncooked brown rice

6 boneless skinless chicken breast, about 4 oz. each

28 oz. can diced tomatoes

1 cup sliced green bell pepper

1 cup chopped onion

2 garlic cloves, minced

2 tbs. fresh green chile pepper

1 tsp. chili powder

1/4 tsp. salt

1/2 tsp. black pepper

1/4 tsp. ground saffron

1 bay leaf

1 cup frozen green peas, thawed

Directions

In a large deep skillet, add the water and chicken bouillon granules. Place the skillet over medium heat. When the water boils, stir in the rice. When the rice is at a full boil, reduce the heat to low and place a lid on the skillet. Simmer the rice for 30 minutes. Stir occasionally to keep the rice from sticking.

Cut the chicken breast into bite size pieces. Add the chicken, tomatoes, green bell pepper, onion, garlic, green chile pepper, chili powder, salt, black pepper, saffron and bay leaf. Stir until well combined. Place the lid back on the skillet and simmer for 20 
minutes. The rice should be tender and the chicken done.

Remove the skillet from the heat and stir in the green peas. Place the lid back on the skillet and let the peas steam for 5 minutes. Remove the lid from the skillet and serve.


Chicken Brown Rice Casserole

Makes 6 servings

Ingredients

1/2 cup chopped onion

2 tbs. vegetable oil

2 tsp. curry powder

3 cups chicken broth

1 cup uncooked brown rice

16 oz. pkg. frozen mixed vegetables

2 cups chopped cooked chicken

Directions

In a skillet over medium heat, add the onion and vegetable oil. Saute the onion for 3 minutes. Stir constantly and add the curry powder. Cook for 1 minute. Stir in the chicken broth and bring the broth to a boil. Place a lid on the skillet and reduce the heat to low. Simmer the broth for 10 minutes.

Stir in the rice and place the lid back on the skillet. Simmer for 50 minutes or until the rice is tender and most of the liquid is absorbed. Stir in the mixed vegetables and chicken. Remove the skillet from the heat.

Preheat the oven to 350°. Spray a 12 x 8 baking dish with non stick cooking spray. Spoon the chicken and rice into the baking dish. Cover the dish with aluminum foil. Bake for 30 minutes. The casserole should be hot and the vegetables cooked.


Chicken and Rice Casserole

Makes 6 servings

Ingredients

1 cup long grain rice, uncooked

1/2 tsp. celery seed

1/2 tsp. dried oregano

1 1/2 tsp. salt

1/2 tsp. parsley flakes

10 oz. can condensed chicken rice soup

1 1/4 cups water

2 lbs. meaty chicken pieces (legs, breast, thighs)

1 tsp. black pepper

1 1/2 cups all purpose flour

1/8 cup vegetable oil

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. In a mixing bowl, add the all purpose flour, 1 teaspoon salt and black pepper. Stir until well combined. Rub the vegetable oil over the chicken pieces. Dredge the chicken pieces in the all purpose flour. Be sure to coat the chicken well with the flour.

Place the rice, celery seed, oregano, 1/2 teaspoon salt and parsley flakes in the bottom of the casserole dish. Pour the chicken rice soup and water over the rice. Stir until well combined. Place the chicken pieces over the rice. Cover the dish with a lid or aluminum foil. Bake for 1 1/2 to 2 hours or until the chicken is done and the rice tender. Remove the casserole from the oven and let the chicken rest for 5 minutes before serving.


Quick Chicken & Rice Cacciatore

Makes 4 servings

Ingredients

4 boneless, skinless chicken breast

1/2 cup chopped onion

2 tbs. vegetable oil

1 green bell pepper, cut into strips

1/2 tsp. dried oregano

1/2 tsp. dried basil

2 cups jarred spaghetti sauce

1 1/4 cups water

1 1/2 cups uncooked instant rice

8 oz. can water chestnuts, drained and chopped

Directions

Cut the chicken breast into 1" pieces. In a large skillet over medium heat, add the vegetable oil, chicken and chopped onion. Saute the chicken and onion until the chicken is almost done and well browned.

Stir in the green bell pepper, oregano, basil, spaghetti sauce and water. Bring the sauce to a boil. Stir in the instant rice and water chestnuts. Place a lid on the skillet and simmer for 5-10 minutes. The rice and chicken should be done and tender when ready.


Turkey & Sausage Wild Rice Casserole

Makes 8 servings

Ingredients

6 oz pkg. long grain & wild rice mix, prepared

1 lb. ground pork sausage

3 oz. can mushrooms, drained

1 tsp. Worcestershire sauce

2 cans 10.75 oz. size cream of mushroom soup

12 turkey slices, about 2 oz. each

1 1/2 cups breadcrumbs

1/4 cup unsalted butter, melted

Directions

In a skillet over medium low heat, add the sausage. Cook the sausage, stirring frequently, until the sausage is browned and no longer pink. Drain off the excess grease.

Add the mushrooms, Worcestershire sauce, prepared rice and cream of mushroom soup to the skillet. Stir until well combined and cook only until all the ingredients are hot. Preheat the oven to 350°. Spray a 12 x 8 casserole dish with non stick cooking spray. Spoon one half of the rice mixture into the casserole dish. Place the turkey slices over the rice. Spoon the remaining rice mixture over the turkey slices.

Sprinkle the bread crumbs over the top of the casserole. Drizzle the melted butter over the breadcrumbs. Bake for 30-40 minutes or until the casserole is hot and bubbly.


Creole Sausage and Rice Bake

Makes 8 servings

Ingredients

1 lb. ground pork sausage

3 cups cooked rice

2 cups shredded sharp cheddar cheese

3 eggs, beaten

10.75 oz. can cream of mushroom soup

1/2 cup whole milk

4 oz. can sliced mushrooms, drained

2 tsp. Creole mustard

1/4 tsp. onion powder

Directions

In a skillet over medium heat, add the pork sausage. Stir frequently and break the sausage into crumbles as it cooks. Cook about 7 minutes or until the sausage is done and no longer pink. Drain off the excess grease.

Preheat the oven to 350°. Spray a 12 x 8 x 2 baking dish with non stick cooking spray. Add the rice and 1 1/2 cups cheddar cheese to the casserole dish. Stir until combined. Spoon the sausage over the cheese and rice.

In a mixing bowl, add the eggs, cream of mushroom soup, milk, mushrooms, Creole mustard and onion powder. Stir until well combined. Spoon the mixture over the sausage and rice. Do not stir. Bake for 35 minutes. Sprinkle the remaining 1/2 cup cheddar cheese over the top of the casserole. Bake for 5 minutes. Remove the dish from the oven and cool for 5 minutes before serving.


Wild Rice & Raisin Salad

Makes 4 servings

Ingredients

1 cup cooked wild rice

1 cup chopped pecans

1 cup seedless raisins

1/2 cup sliced green onions

1/2 cup olive oil

1/3 cup wine vinegar

Pinch of ground allspice

Directions

In a serving bowl, add all the ingredients. Toss until well blended. Serve warm or chilled.


Springtime Wild Rice Salad

Makes 6 servings

Ingredients

6 oz. pkg. long grain & wild rice mix

2 1/2 cups water

8 oz. fresh asparagus, cut into 1" pieces

1 green bell pepper, chopped

1/4 cup vegetable oil

2 tbs. white wine vinegar

6 lettuce leaves

1 small purple onion, thinly sliced

Directions

In a heavy sauce pan over medium heat, add the rice mix and water. Bring the rice to a boil. Cover the pan and reduce the heat to low. Simmer for 20 minutes. The rice should be almost done.

Stir in the asparagus and simmer for 5-10 minutes. The rice and asparagus should be tender and most of the liquid absorbed. Stir in the green bell pepper and remove the pan from the heat.

In a small bowl, whisk together the vegetable oil and white wine vinegar. Pour the dressing over the rice. Toss until well combined. Cover the sauce pan with a lid. Refrigerate until the rice is well chilled.

When ready to serve, place a lettuce leaf on each serving plate. Spoon equal amounts of the rice salad onto each lettuce leaf. Place the purple onion slices over the rice.


Wild Rice Green Apple Salad

Makes 8 servings

Ingredients

2 cups wild rice, uncooked

2 cups chicken broth

4 cups water

1 tsp. salt

2 cups golden raisins

1/3 cup sherry

1 tbs. grated orange zest

1/2 cup orange juice

1/2 cup bottled Caesar salad dressing

1/4 tsp. black pepper

2 Granny Smith apples, cored and chopped

8 green onions, sliced

1 cup sunflower kernels

Directions

Wild rice can be grainy and hold dirt in the grains. You must wash wild rice thoroughly. To wash the rice, add the wild rice to a mixing bowl. Cover the rice with hot water. Stir the rice to remove any dirt. Place the rice in a colander and drain all the water from the rice. Repeat this process 2 more times. Rinse the rice with hot water again before using.

In a sauce pan over medium heat, add the rice, chicken broth, water and salt. Bring the rice to a boil. When the rice is boiling, reduce the heat to low and place a lid on the sauce pan. Simmer the rice for 50-60 minutes. The rice should be tender. Remove the pan from the heat and drain any remaining liquid from the rice.

While the rice is cooking, add the raisins and sherry to a small bowl. The raisins need to soak in the sherry while the rice is cooking or at least 30 minutes. In a separate small bowl, stir together the orange zest, orange juice, Caesar dressing and black pepper.

In a serving bowl, add the rice, raisins, orange zest mixture, apples, green onions and sunflower kernels. Toss until well combined. Cover the rice and chill the salad for 8 hours before serving. Toss the salad again before serving.


Wild Rice & Tuna Salad

Makes 6 servings

Ingredients

6 oz. pkg. long grain & wild rice mix, prepared

1/2 cup mayonnaise

1/4 cup sour cream

1/2 cup finely chopped celery

2 tbs. finely chopped onion

12 oz. can solid white tuna, drained and flaked

1 cup salted cashews

6 lettuce leaves

Salt and black pepper to season

Directions

Once you have prepared the rice mix, you need to refrigerate the rice until well chilled. Add the rice, mayonnaise, sour cream, celery, onion, tuna and cashews to a serving bowl. Toss until well combined. Season to taste with salt and black pepper.

You can refrigerate the salad until serving time if desired. You can make the rice salad 24 hours in advance. When ready to serve, place a lettuce leaf on each serving plate. Spoon equal amounts of the rice salad on each plate.


Pine Nut Rice & Feta Salad

Makes 8 servings

Ingredients

6 oz. pkg. long grain and wild rice mix, prepared

4 oz. crumbled Feta cheese

1/2 cup chopped green bell pepper

1/2 cup chopped yellow bell pepper

1/2 cup chopped onion

2 oz. jar diced red pimentos, drained

1/3 cup olive oil

2 tbs. tarragon wine vinegar

1/8 tsp. black pepper

Directions

The wild rice mix should be prepared and cooled before making this salad. In a mixing bowl, add the Feta cheese, green bell pepper, yellow bell pepper, onion, red pimentos and rice. Gently toss until combined.

In a small bowl, whisk together the olive oil, tarragon wine vinegar and black pepper. Pour the dressing over the rice. Gently toss until well combined. Cover the bowl and chill the salad no longer than 24 hours before serving.


Pebble Salad

Makes 8 servings

Ingredients

6 oz. pkg. long grain & wild rice mix, prepared

12 oz. can white corn, drained

1 cup cucumber, chopped

2 carrots, chopped

1/4 cup sliced green onions

1/3 cup chopped fresh parsley

1/4 cup olive oil

1/4 cup lemon juice

1 garlic clove, minced

1/2 tsp. dried dill

1/4 tsp. dry mustard

1/8 tsp. black pepper

1/2 cup roasted sunflower kernels

8 large lettuce leaves

Directions

In a large bowl, add the cooked rice, corn, cucumber, carrots, green onions and parsley. Toss until combined. In a small bowl, add the olive oil, lemon juice, garlic, dill, dry mustard and black pepper. Whisk until well combined.

Pour the dressing over the ingredients in the bowl. Gently toss until combined. Cover the bowl and chill for 3 hours.

When you are ready to serve, place one lettuce leaf on each serving plate. Spoon equal amounts of the rice salad on top of each lettuce leaf. Sprinkle the sunflower kernels over the top.


Brown Rice & Vegetable Salad

Makes 8 servings

Ingredients

1 cup uncooked brown rice

Water

1/2 cup chopped carrot

1 cup fresh green beans, cut into 1" pieces

1 cup frozen green peas

1 cucumber, peeled and chopped

1 red bell pepper, chopped

1 large tomato, peeled and chopped

1/3 cup toasted sunflower seeds

1 cup shredded Monterey Jack cheese

1/4 cup Italian salad dressing

3 tbs. tarragon vinegar

2 tbs. olive oil

1/2 tsp. coarse ground black pepper

Directions

Rinse the brown rice in cold water until the water runs clear. I always rinse brown rice before cooking in cold water.

In a large sauce pan over medium heat, add 4 cups water. Bring the water to a boil and stir in the rice. Cook the rice uncovered about 30 minutes. Remove the pan from the heat and place a tight fitting lid on the rice. Let the rice steam for 15 minutes. Remove the lid and fluff the rice with a fork. Chill the rice before using.

In a sauce pan over medium heat, add the carrot, green beans and green peas. Cover the vegetables with cold water and bring the 
vegetables to a boil. Place a lid on the pan and reduce the heat to low. Simmer the vegetables about 10 minutes or until the vegetables are crisp tender. Remove the pan from the heat and drain all the water from the vegetables. Let the vegetables cool for 10 minutes.

In a serving bowl, add the rice, carrot, green beans, green peas, cucumber, red bell pepper, tomato, sunflower seeds and Monterey Jack cheese. In a small bowl, add the Italian dressing, tarragon vinegar, olive oil and black pepper. Whisk until well combined. Pour the dressing over the rice and vegetables. Toss until all the ingredients are well combined. Cover the bowl and chill before serving.


Chutney Rice Salad

Makes 8 servings

Ingredients

1 cup uncooked long grain rice

3 cups water

1 apple, chopped

1/2 cup chopped celery

1/4 cup raisins

2 tbs. chopped green onions

2 tbs. chopped toasted pecans

1/4 cup vegetable oil

1 tbs. lemon juice

1/4 cup plus 2 tbs. chutney (use your favorite fruit flavor)

1/4 tsp. ground ginger

1/8 tsp. black pepper

Directions

In a sauce pan over medium heat, add the water. When the water comes to a boil, stir in the rice. Place a lid on the pan and reduce the heat to medium low. Simmer the rice for 15 minutes. The rice should be tender and most of the liquid absorbed. Remove the pan from the heat. Let the rice sit for 5 minutes. If there is any water left in the rice, drain off the water. Fluff the rice with a fork. Let the rice sit until cool.

In a large bowl, add the rice, apple, celery, raisins, green onions and pecans. Toss until combined. In a separate bowl, whisk together the vegetable oil, lemon juice, chutney, ginger and black pepper. Make sure the dressing is well combined. Pour the dressing over the rice mixture. Gently toss until the rice is coated with the dressing. Cover 
the bowl and refrigerate until chilled.

I like to use a peach or mango chutney for this salad.


Mandarin Orange Rice Salad

Makes 6 servings

Ingredients

2 cups water

1/2 tsp. salt

1 cup uncooked long grain rice

11 oz. can mandarin oranges, drained

1/2 cup thinly sliced celery

1/2 cup diced green bell pepper

3 tbs. chopped green onion

3 tbs. lemon juice

3 tbs. olive oil

1/4 tsp. black pepper

6 lettuce leaves

Directions

In a large sauce pan over medium heat, add the water and salt. When the water begins to boil, stir in the rice. Reduce the heat to medium low and place a lid on the pan. Simmer the rice for 15 minutes or until the rice is tender. Remove the pan from the heat. Let the rice sit for 5 minutes. Remove the lid from the pan and spoon the rice into a serving bowl.

Refrigerate the rice until well chilled. Remove 6 mandarin orange slices and set aside. Add the remaining mandarin oranges, celery, green bell pepper, onion, lemon juice, olive oil and black pepper. Stir until well combined.

Place the lettuce leaves on a platter. Spoon the rice salad onto the lettuce leaves. Arrange the reserved 6 mandarin orange slices over 
the top of the salad.


Shrimp & Rice Salad

Makes 4 servings

Ingredients

6 cups water

1 1/2 lbs. unpeeled medium shrimp

3 oz. pkg. crab boil mix

2 cups cooked rice

3/4 cup bottled French dressing

1/2 cup diced celery

4 lettuce leaves

4 green bell pepper rings

8 cherry tomatoes

Directions

In a sauce pan over medium heat, add the water. Bring the water to a boil and add the shrimp and crab boil mix. Bring the water back to a boil. Cook for 3-5 minutes or until the shrimp are cooked.

Remove the pan from the heat and drain all the water from the pan. Rinse cold water over the shrimp and drain again. Peel and devein the shrimp. Place the shrimp in the refrigerator until chilled.

In a mixing bowl, add the rice and 1/2 cup French dressing. Stir until well blended. Cover the bowl and chill the rice for 45 minutes. When the rice is chilled, stir the shrimp and celery into the rice. Cover the bowl until well chilled.

When ready to serve, arrange the lettuce leaves on a serving platter. Spoon equal amounts of the rice salad onto each lettuce leaf. Place a green bell pepper ring over each salad. Place two cherry tomatoes 
on top of each serving. Lightly drizzle the remaining 1/4 cup French dressing over the top of each serving.


Tangy Shrimp Rice Salad

Makes 4 servings

Ingredients

4 1/2 cups water

1 1/2 lbs. small shrimp

1 1/2 cups cooked rice

16 oz. can green beans, drained

1/2 cup black olives, sliced

1/4 cup sliced water chestnuts

1/3 cup chopped green onion

1/2 cup bottled Italian dressing

3 tbs. chili sauce

1/2 tsp. dried basil

1/4 tsp. black pepper

1/8 tsp. garlic powder

4 cups mixed salad greens

Directions

In a large sauce pan, add the water. Place the pan over medium heat. Bring the water to a boil and add the shrimp. Cook for 3-5 minutes or until the shrimp are pink and tender. Remove the pan from the heat and drain all the water from the shrimp. Run cold water over the shrimp and drain again.

Peel and devein the shrimp. Refrigerate the shrimp until they are well chilled. When the shrimp are chilled, add the shrimp to a serving bowl. Add the rice, green beans, black olives, water chestnuts and green onion. Toss until combined.

In a separate bowl, add the Italian dressing, chili sauce, basil, black 
pepper and garlic powder. Whisk until well combined. Pour the dressing over the rice mixture and toss until combined. Cover the bowl and refrigerate until well chilled.

Place the salad greens on a serving plate. Spoon the rice salad over the salad greens. Serve with additional Italian dressing if desired.


Salmon & Rice Salad

Makes 6 servings

Ingredients

3 cups cooked rice

15 oz. can salmon, drained

10 oz. pkg. frozen green peas, thawed

2 carrots, diced

2 green onions, chopped

1/4 cup chopped fresh parsley

1/2 cup Italian salad dressing

6 lettuce leaves

6 tomatoes quartered

Directions

In a mixing bowl, add the rice, salmon, green peas, carrots, green onions, parsley and Italian dressing. Toss until well combined. Cover the bowl with a lid or plastic wrap. Refrigerate the salad for 12 hours or overnight.

When ready to serve, plate a lettuce leaf on each plate. Place a quartered tomato on each lettuce leaf. Spoon equal amounts of the salad over the tomato quarters.

Drizzle with additional Italian salad dressing if desired.


Oriental Salmon and Wild Rice Salad

Makes 4 servings

Ingredients

8 oz. fresh salmon fillet

1/3 cup rice wine vinegar

1/4 cup orange marmalade

2 tbs. teriyaki sauce

1 tbs. grated fresh ginger

2 tsp. sesame oil

6 oz. pkg. wild rice, cooked

3/4 cup fresh snow pea pods

1/2 cup sliced green onions

1/2 cup finely chopped sweet red bell pepper

Directions

Place the salmon fillet in a shallow baking dish. In a mixing bowl, add the rice wine vinegar, orange marmalade, teriyaki sauce, ginger and sesame oil. Stir until well combined. Pour half of the marinade over the salmon. Make sure the salmon is well covered in the marinade. Cover the dish and refrigerate the salmon for 1 hour.

When the salmon has marinated, drain the marinade from the salmon. Discard the marinade. Place the salmon on a broiler pan. Turn the oven to the broiler position. Broil the salmon about 3-4 minutes on each side. The salmon should flake easily when ready. Remove the salmon from the oven and cut the salmon into chunks. Let the salmon cool completely before using.

When the salmon is cool, add the salmon to a serving bowl. Add the rice, snow pea pods, green onions and red bell pepper. Drizzle the remaining marinade over the salad and toss gently to combine the salad. Cover the salad and chill for 3 hours before serving.

Serve over lettuce leaves if desired.


Rice Salad with Fresh Mushrooms

Makes 8 servings

Ingredients

7 oz. pkg. instant rice

5 chicken bouillon cubes

1 cup chopped onion

1 cup chopped green bell pepper

1 cup chopped celery

8 oz. fresh mushrooms, sliced

4 oz. jar diced red pimento

8 oz. bottle creamy Italian dressing

Directions

Cook the rice according to package directions except omit the salt in the package directions. When the rice boils, add the chicken bouillon cubes to the rice.  When the rice is tender, drain any remaining liquid from the rice if needed.   When the rice is cooked, place the rice in a mixing bowl.

Add the onion, green bell pepper, celery, mushrooms, red pimento and Italian dressing to the rice. Toss until well combined. Cover the bowl and chill thoroughly before serving.


Crab Wild Rice Salad

Makes 6 servings

Ingredients

1/2 cup uncooked wild rice

1 1/2 cups water

12 oz. fresh cooked crab meat, flaked

2 hard boiled eggs, chopped

1 cup chopped celery

1/4 cup plus 2 tbs. chopped onion

1/4 cup plus 2 tbs. chopped red bell pepper

1/4 cup sweet pickle relish

1/2 cup plain yogurt

1/4 cup mayonnaise

1 tsp. lemon juice

8 oz. fresh snow peas

Directions

Wash the wild rice 3 times in hot water. Wild rice grains will hold bits of dirt so make sure the wild rice is washed thoroughly. In a sauce pan over medium heat, add the wild rice and water. Bring the rice to a boil. Reduce the heat to low and place a lid on the pan. Cook the rice about 45 minutes or until the rice is tender. Remove the pan from the heat and fluff the rice with a fork.

In a mixing bowl, add the rice, crab meat, eggs, celery, onion, red bell pepper, sweet pickle relish, yogurt, mayonnaise and lemon juice. Gently toss until well combined. Cover the bowl and chill for 3 hours. The salad should be well chilled.

When the rice is almost chilled, cook the snow peas. In a sauce pan 
over medium heat, add the snow peas. Cover the peas with water and boil about 2 minutes. Remove the pan from the heat and drain all the water from the pan. Rinse the snow peas with cold water and drain all the water again.

Place the snow peas on a serving platter. Spoon the rice salad over the snow peas to serve.


Confetti Rice Salad

Makes 6 servings

Ingredients

10 oz. pkg. frozen green peas

2 cups cooked rice

1 zucchini, shredded

2 tbs. chopped red pimento

2/3 cup vegetable oil

3 tbs. vinegar

1/2 tsp. salt

1/4 tsp. granulated sugar

1/4 tsp. dried basil

Directions

In a sauce pan over medium heat, add the green peas. Cover the peas with water and cook about 10 minutes. The peas should be done but tender. Remove the pan from the heat and drain all the water from the peas. Rinse the peas with cold water and drain again.

Add the green peas, rice, zucchini, red pimento, vegetable oil, vinegar, salt, granulated sugar and basil to a mixing bowl. Toss until well combined. Let the rice and vegetables sit for 5 minutes at room temperature.  Drain the liquid from the salad before serving.

You can refrigerate the salad until serving time if desired. The salad is best served at room temperature. Serve the rice on lettuce leaves if desired.


Madras Rice Salad

Makes 8 servings

Ingredients

2 cups cooked rice

10 oz. pkg. frozen green peas, thawed

2 tomatoes, peeled, seeded and chopped

1/3 cup olive oil

1/4 cup minced onion

1/4 cup minced fresh parsley

3 tbs. white wine vinegar

1 tbs. minced fresh basil

1/4 tsp. salt

1/4 tsp. black pepper

Directions

In a serving bowl, add all the ingredients. Toss until well combined. Cover the bowl and refrigerate for 3 hours before serving. The salad needs to be well chilled before serving.

Toss the salad again before serving.


Vegetable Rice Salad

Makes 6 servings

Ingredients

3 cups cold cooked rice

1 cucumber, peeled and chopped

1 large carrot, peeled and diced

1 cup fresh green beans, cut into 1" pieces

1 cup frozen green peas

1 red bell pepper, chopped

2 tomatoes, peeled, seeded and cut into strips

2 tbs. tarragon vinegar

1 tsp. salt

1/2 tsp. black pepper

1/4 cup plus 2 tbs. olive oil

6 lettuce leaves

Additional salt and black pepper to taste

Directions

In a mixing bowl, add the cucumber. Sprinkle the cucumber with 1/2 teaspoon salt. Cover the bowl and let the cucumber sit for 30 minutes at room temperature. Rinse the cucumber and drain well. Do not skip this step. The flavor of the cucumber adds an element to the rice that is not available unless the cucumber sits in salt.

In a sauce pan over medium heat, add the carrot, green beans and green peas. Cover the vegetables with water. Cook about 8-10 minutes or until the vegetables are crisp tender. Remove the pan from the heat and drain all the water from the vegetables. Rinse the vegetables with cold water to cool the vegetables.

Add the vegetables to the cucumber in the bowl. Stir in the red bell pepper, rice and tomatoes to the bowl. In a small bowl, whisk together the tarragon vinegar, 1/2 teaspoon salt, black pepper and olive oil. Whisk until well combined. Pour the dressing over the vegetables and rice. Toss until all the ingredients are coated with the dressing. Spoon the salad over lettuce leaves to serve.

Season to taste with salt and black pepper if desired.


Artichoke Rice Salad

Makes 4 servings

Ingredients

2 cups chicken broth

1 cup uncooked regular rice

1/4 cup chopped green onion

1/4 cup chopped green bell pepper

1/4 cup pimento stuffed green olives

6 oz. jar marinated artichoke hearts, drained

1/2 cup mayonnaise

1/4 tsp. dried dill

1/2 tsp. salt

1/4 tsp. black pepper

Directions

Cut the artichoke hearts into bite size pieces. In a sauce pan over medium heat, add the chicken broth. Bring the broth to a boil and stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice for 15-20 minutes or until the rice is tender. Most of the liquid should be absorbed when ready. Remove the pan from the heat and cool the rice before using.

Add the cooled rice, green onion, green bell pepper, green olives, artichoke hearts, mayonnaise, dill, salt and black pepper to a serving bowl. Stir until well combined. Cover the bowl and chill the salad until ready to serve.

Serve the salad in lettuce leaves if desired.


Curried Rice Salad

Makes 4 servings

Ingredients

2 cups cooked brown rice, chilled

1/2 cup finely chopped celery

1/4 cup grated carrot

1/4 cup cooked green peas

1/2 cup mayonnaise

1/4 cup plain yogurt

1 tsp. lemon juice

1/2 tsp. curry powder

4 large lettuce leaves

Directions

In a mixing bowl, add the brown rice, celery, carrot, green peas, mayonnaise, yogurt, lemon juice and curry powder. Stir until well combined.

When ready to serve, place the lettuce leaves on a serving platter. Spoon the rice salad in equal portions onto the center of the lettuce leaves.


Chick Pea Curry Rice Salad

Makes 6 servings

Ingredients

6 oz. pkg. long grain and wild rice mix

2 cups chicken broth

1 cup raisins

1 cup hot water

1/2 cup sliced green onions

1 cup toasted chopped pecans

16 oz. can chickpeas, drained

6 lettuce leaves

2/3 cup mayonnaise

1 tbs. curry powder

1 tbs. honey

1 tbs. vinegar

2 tsp. yellow prepared mustard

1 tsp. Worcestershire sauce

Directions

In a small bowl, add the mayonnaise, curry powder, honey, vinegar, mustard and Worcestershire sauce. Whisk until well combined. Cover the bowl and chill for 2 hours.

In a sauce pan over medium heat, add the rice mix and chicken broth. Bring the rice to a boil. Place a lid on the pan and reduce the heat to low. Simmer the rice for 20 minutes or until the rice is tender and most of the liquid is absorbed.

While the rice is cooking, soak the raisins. In a mixing bowl, add the hot water and raisins. Let the raisins soak for 10 minutes. When the 
rice is tender, add the raisins and any remaining water, green onions, pecans and chick peas to the rice. Stir until well combined and all the ingredients are hot. Remove the rice from the heat.  Let the rice cool for 15 minutes.  Spoon the mayonnaise dressing over the rice and toss until combined.  You can serve the rice warm or cold.  

When ready to serve, place the lettuce leaves in a serving bowl.  Spoon the rice salad onto the lettuce leaves.  


Egg Rice Salad

Makes 4 servings

Ingredients

4 hard boiled eggs, chopped

1 1/2 cups cooked rice

1/2 cup shredded sharp cheddar cheese

1/2 cup sliced celery

1/4 cup sliced green onions

2 tbs. chopped green chiles

1/2 cup sour cream

2 tbs. picante sauce

1 1/2 tsp. lemon juice

1/4 tsp. black pepper

1/8 tsp. salt

Fresh tomato wedges, optional

Directions

In a serving bowl, add the eggs, rice, cheddar cheese, celery, green onions and green chiles. Toss until combined.

In a separate bowl, add the sour cream, picante sauce, lemon juice, black pepper and salt. Stir until well combined. Add the mixture to the rice. Toss until well combined. Serve the rice salad over tomato wedges if desired.


Beef and Lime Rice Salad

Makes 4 servings

Ingredients

1 lb. lean ground beef

1 tsp. salt

1/2 tsp. ground cumin

1 1/2 cups uncooked long grain rice

3 cups water

1 tsp. grated lime zest

1 tbs. fresh lime juice

Salsa, green onions, cheddar cheese, tomatoes, avocado slices, optional

Directions

In a large sauce pan over medium heat, add the ground beef and 1/2 teaspoon salt. Stir the ground beef frequently to break the meat into crumbles as it cooks. Cook about 7 minutes or until the ground beef is done and no longer pink. Drain off any excess grease. Remove the beef from the skillet and set aside.

Add 3 cups water, cumin and 1/2 teaspoon salt to the sauce pan. Bring the water to a boil. Stir in the rice and bring the rice back to a boil. Reduce the heat to low and place a lid on the pan. Stir occasionally and cook the rice about 20 minutes. The rice should be tender when done and most of the water absorbed.

Stir the ground beef, lime zest and lime juice into the rice. Spoon the salad into a serving bowl. Top the salad with salsa, green onions, cheese, tomatoes or avocado if desired.


Fresh Spinach Rice Salad

Makes 6 servings

Ingredients

1 cup long grain rice

3 cups water

1/2 cup Italian dressing

1 tbs. soy sauce

1/2 tsp. granulated sugar

2 cups shredded fresh spinach

1/2 cup sliced celery

1/2 cup sliced green onion

6 bacon slices, cooked and crumbled

Directions

In a sauce pan over medium heat, add the water. When the water boils, stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice about 20 minutes or until the rice is tender. Remove the pan from the heat and drain any water from the rice.

In a large bowl, add the Italian dressing, soy sauce and granulated sugar. Stir until well combined. Stir in the rice, spinach, celery, bacon and green onion. Toss gently until combined. Cover the bowl and chill the salad for 2 hours before serving.


Rice and Avocado Salad

Makes 6 servings

Ingredients

3 cups cooked rice

2 cups cooked chopped chicken

1 avocado, cut into 1/2" cubes

1 cup thinly sliced celery

1/2 cup green bell pepper, cut into thin strips

1/4 cup minced onion

3 tbs. lemon juice

2 tbs. vegetable oil

1 garlic clove, minced

1/8 tsp. Tabasco sauce

1 tsp. granulated sugar

1/2 tsp. salt

1/8 tsp. black pepper

2 tomatoes, cut into wedges

1 avocado, sliced

6 lettuce leaves

Directions

In a mixing bowl, add the rice, chicken, cubed avocado, celery, green bell pepper and minced onion. In a jar with a lid, add the lemon juice, vegetable oil, garlic, Tabasco sauce, granulated sugar, salt and black pepper. Place the lid on the jar and shake until well combined.

Pour the dressing over the ingredients in the bowl. Toss until all the ingredients are well coated. Cover the bowl and chill the salad for 2 hours.

When ready to serve, place the lettuce leaves on a serving platter. Spoon the rice salad over the lettuce leaves. Place the sliced avocado and tomatoes over the top of the salad.


Toasted Parmesan Rice

Makes 4 servings

Ingredients

1 cup uncooked rice

1/4 tsp. salt

2 1/2 cups boiling water

1/2 cup freshly grated Parmesan cheese

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add the rice to the casserole dish and place the dish in the oven. Stir frequently and cook until the rice is golden brown. This takes about 7 minutes in my stove.

Remove the rice from the oven and stir in the salt and boiling water. Cover the dish with a lid. Bake for 30 minutes. Remove the rice from the oven and stir in the Parmesan cheese. Stir until the Parmesan cheese melts.


Double Cheese and Rice Balls

Makes 1 dozen

Ingredients

2 cups chilled cooked rice

1/2 cup grated Parmesan cheese

1 egg, beaten

1 tbs. melted unsalted butter

2 tsp. yellow prepared mustard

1 tsp. salt

1/8 tsp. black pepper

12 cubes of your favorite cheese, cut into 1/2" cubes

1 cup seasoned breadcrumbs

Vegetable oil for frying

Directions

In a mixing bowl, add the rice and Parmesan cheese. Stir until combined. Add the egg, butter, mustard, salt and black pepper. Mix until well combined. Use a little more than 2 tablespoons rice mixture and form the rice into a ball. Poke a hole with your finger in the middle of the rice. Place a cheese cube in the center of the rice ball. Form the rice ball around the cheese.

Make certain the cheese is well covered in the rice or the cheese will leak out. Repeat until all the rice balls are made. Place the breadcrumbs in a shallow dish. Roll each rice ball thoroughly in the breadcrumbs.

In a deep fryer or deep pot, add the vegetable oil. The oil needs to be about 3" deep in the pot. Heat the oil over medium high heat to 365°. Drop a few rice balls in the oil at a time. If you add too many rice 
balls, the temperature of the oil will drop and the rice balls will be greasy. Cook about 5-7 minutes or until the rice balls are golden brown. Remove the rice balls from the oil and drain on paper towels.


Rice with Tomatoes & Basil

Makes 4 servings

Ingredients

3 cups cooked rice

1 cup chopped tomato

2 tbs. fresh chopped basil

1/2 tsp. salt

Grated fresh Parmesan cheese to taste, optional

Directions

Add all the ingredients to a sauce pan over low heat. Heat only until the rice is hot. Remove the pan from the heat and serve. Sprinkle grated Parmesan cheese over the top if desired.

You can mix all the ingredients together for a cold rice salad if desired. Do not heat the rice but combine all the ingredients in a bowl. Refrigerate until well chilled. 


Bacon Fried Rice

Makes 4 servings

Ingredients

6 slices bacon

1 cup chopped onion

2 eggs, beaten

4 cups cooked rice

Directions

In a skillet over medium heat, add the bacon. Cook the bacon about 8-10 minutes or until the bacon is crisp. Remove the bacon from the skillet and set aside. Leave the bacon drippings in the skillet. Crumble the bacon into pieces

Add the onion to the bacon drippings in the skillet. Saute the onion about 4 minutes or until the onion is tender. Add the eggs and stir constantly until the eggs are scrambled but still moist. Stir in the rice and bacon. Cook only until the rice is heated.


Garden Brown Rice

Makes 12 servings

Ingredients

1 cup finely chopped onion

1 cup finely chopped celery

2 garlic cloves, minced

1/4 cup melted unsalted butter

4 2/3 cups chicken broth

2 cups uncooked brown rice

3/4 tsp. salt

1/4 tsp. black pepper

1 cup finely chopped carrot

Directions

In a large dutch oven over medium heat, add the onion, celery, garlic and butter. Saute the vegetables for 3 minutes. Stir in the chicken broth, brown rice, salt and black pepper. Bring the rice to a boil. Reduce the heat to medium low and place a lid on the dutch oven. Stir occasionally and cook the rice for 40 minutes.

Stir in the carrots and place the lid back on the dutch oven. Cook for 10 minutes or until the rice is tender. Remove the pan from the heat and fluff the rice with a fork before serving.

Top the rice with shreds of your favorite cheese if desired.


Lemon Rice

Makes 8 servings

Ingredients

1 onion, chopped

2 garlic cloves, minced

1 tbs. vegetable oil

4 cups water

2 cups uncooked long grain rice

4 chicken bouillon cubes

3 tbs. fresh lemon juice

1/2 cup fresh chopped parsley

Directions

In a large sauce pan over medium heat, add the onion, garlic and vegetable oil. Saute the onion and garlic for 4 minutes. Add the water, rice, lemon juice and chicken bouillon cubes. Bring the rice to a boil and place a lid on the sauce pan. Reduce the heat to medium low and simmer the rice about 20 minutes or until the rice is tender.

Remove the pan from the heat and stir in the parsley.


Basic Beef Consommé Rice

Makes 8 servings

Ingredients

2 cups uncooked long grain rice

1/4 cup plus 2 tbs. unsalted butter

2 1/2 cups condensed beef consommé

1 3/4 cups water

Directions

Preheat the oven to 350°. In a 3 quart casserole dish, add the rice, butter, beef consommé and water. Stir until combined. Place the dish in the oven and bake for 1 hour. The rice should be tender and most of the liquid absorbed when ready. Do not cover the rice while baking.

Garnish with your favorite fresh herbs if desired.


Rice Jardin

Makes 4 servings

Ingredients

3 tbs. unsalted butter

3 zucchini, sliced

1 onion, chopped

1 cup cooked whole kernel corn

10 oz. can diced tomatoes with green chiles

3 cups cooked rice

1 1/2 tsp. salt

1/4 tsp. dried oregano

1/4 tsp. black pepper

1/4 tsp. ground coriander

Directions

In a large sauce pan over medium heat, add the butter. When the butter melts, stir in the zucchini and onion. Saute the vegetables for 5 minutes. Stir in the corn, diced tomatoes with liquid, rice, salt, oregano, black pepper and coriander. Stir until the mixture boils.

Reduce the heat to low and simmer for 15 minutes. Remove the pan from the heat and serve.


Spanish Brown Rice

Makes 6 servings

Ingredients

1 1/2 cups uncooked brown rice

1 tsp. salt

6 cups water

4 oz. fresh mushrooms, sliced

1 large red bell pepper, chopped

1 large onion, chopped

1 garlic clove, minced

2 tbs. unsalted butter

2 cups fresh tomato, peeled and chopped

1 tbs. minced fresh parsley

2 tbs. soy sauce

1/8 tsp. black pepper

Directions

Rinse the brown rice in cold water until the water runs clear. I always rinse brown rice before cooking in cold water.

In a large sauce pan over medium heat, add the water and salt. Bring the water to a boil. When the water boils, stir in the rice. Cook the rice uncovered about 35 minutes. Remove the pan from the heat and place a tight fitting lid on the rice. Let the rice steam for 15 minutes. Remove the lid and fluff the rice with a fork.  

In a large skillet over medium heat, add the mushrooms, red bell pepper, onion, garlic and butter. Stir frequently and saute the vegetables about 8 minutes. The vegetables should be tender and lightly browned. Stir in the rice, tomato, parsley, soy sauce and 
black pepper. Stir frequently and cook until the rice and tomato are heated through.

Season with additional salt and black pepper if desired.


Almond Wild Rice

Makes 4 servings

Ingredients

1 cup uncooked wild rice

4 tbs. chopped onion

4 tbs. slivered almonds

4 tbs. unsalted butter, melted

3 cups boiling water

2 tsp. instant chicken bouillon granules

Directions

Preheat the oven to 350°. In a sauce pan over medium heat, add the rice, onion, almonds and butter. Stir constantly and cook until the almonds and rice are slightly toasted. On my stove, this takes about 5 minutes.

Stir in the boiling water and chicken bouillon granules. Remove the pan from the heat. In a 1 quart casserole dish, add the rice mixture. Cover the dish with a lid or aluminum foil. Bake for 1 to 1 1/2 hours or until the rice is tender and most of the liquid absorbed. Remove the rice from the oven and serve.


Lime Flavored Rice

Makes 6 servings

Ingredients

1 tbs. unsalted butter

3 cups cooked rice

1/2 cup minced fresh parsley

1/4 cup minced green onions

2 tsp. grated lime zest

Salt and black pepper to taste

Fresh lime juice, optional

Directions

In a skillet over medium heat, add the butter. When the butter melts, stir in the rice, parsley, green onions and lime zest. Stir to combine the ingredients. Cook only until the rice is heated through. Season to taste with salt and black pepper.

Squeeze fresh lime juice over the top if desired.


Brown Rice Parmesan

Makes 4 servings

Ingredients

1 cup uncooked brown rice

4 cups water

1/2 tsp. salt

1/2 cup chopped onion

2 tbs. unsalted butter

1/2 cup grated Parmesan cheese

4 slices bacon, cooked and crumbled

Directions

Rinse the brown rice in cold water until the water runs clear. I always rinse brown rice before cooking in cold water.

In a large sauce pan over medium heat, add 4 cups water and salt. Bring the water to a boil and stir in the rice. Cook the rice uncovered about 30 minutes. Remove the pan from the heat and place a tight fitting lid on the rice. Let the rice steam for 15 minutes. Remove the lid and fluff the rice with a fork.

In a large skillet over medium heat, add the onion and butter. Stir frequently and saute the onion about 5 minutes. The onion should be tender and just beginning to brown. Add the rice and Parmesan cheese to the skillet. Toss to coat the rice with the cheese and onion. Add the bacon and toss until combined. Serve hot.


Chicken Flavored Rice

Makes 4 servings

Ingredients

1 1/2 cups uncooked instant rice

1 1/2 cups hot water

1/4 cup unsalted butter

1/4 cup chopped green onion

2 tsp. chicken bouillon granules

1/4 tsp. dried basil

1/8 tsp. garlic powder

4 oz. can sliced mushrooms, drained

1 tbs. minced fresh parsley

1 tbs. grated Parmesan cheese

Directions

In a sauce pan over medium heat, add the instant rice, water, butter, green onion, chicken bouillon granules, basil and garlic powder. Place a lid on the pan and bring the rice to a boil. Simmer about 5 minutes. Stir in the mushrooms and cook about 5 minutes or until the rice is tender. Remove the pan from the heat and stir in the parsley and Parmesan cheese.

Place the lid back on the pan and let the rice sit for 5 minutes before serving. Fluff the rice with a fork before serving.


Holiday Peas & Rice

Makes 6 servings

Ingredients

1/4 cup unsalted butter

1 cup uncooked regular rice

1/4 tsp. rubbed sage

2 1/3 cups chicken broth

1 cup water

10 oz. pkg. frozen green peas

1/4 cup diced red pimento

Directions

In a skillet over medium heat, add the butter, rice and sage. Stir constantly and cook for 5 minutes. The rice should be lightly toasted. Add the chicken broth and water to the skillet. Bring the rice to a boil. Once the rice boils, reduce the heat to low and place a lid on the skillet. Simmer for 15 minutes.

Stir in the green peas. Simmer for 10 minutes or until the peas are tender. Stir in the red pimento before serving.


Wild Rice Belvedere

Makes 4 servings

Ingredients

8 oz. fresh mushrooms, sliced

1/4 cup unsalted butter

1 tbs. lemon juice

4 oz. pkg. wild rice

2 cups water

1 tbs. beef bouillon granules

1 tbs. minced fresh parsley

1 tbs. minced onion

1/8 tsp. garlic powder

1/2 cup pecan halves

Hot water

Directions

In a sauce pan over medium heat, add the mushrooms, butter and lemon juice. Stir frequently and saute the mushrooms about 5 minutes or until the mushrooms are tender. Remove the pan from the heat and set aside.

Wild rice can be grainy and hold dirt in the grains. You must wash the rice thoroughly. To wash the rice, add the wild rice to a mixing bowl. Cover the rice with hot water. Stir the rice to remove any dirt. Place the rice in a colander and drain all the water from the rice. Repeat this process 2 more times. Rinse the rice with hot water again before using.

In a sauce pan over medium heat, add the wild rice, 2 cups water and beef bouillon granules. Stir until well combined. Bring the rice to a 
boil. Place a lid on the pan and reduce the heat to medium low. Simmer the rice for 30-45 minutes. The rice should be tender when ready.

When the rice is tender, stir in the mushrooms, parsley, onion, garlic powder and pecan halves. Cook only until the mixture is warmed. Remove the pan from the heat and serve.


Southern Dirty Rice

Makes 6 servings

Ingredients

1 tbs. vegetable oil

1 tbs. all purpose flour

2 cups chicken broth

1 garlic clove, minced

1 cup finely chopped chicken livers

1 cup ground beef

1 onion, chopped

2 tbs. fresh chopped parsley

4 cups cooked rice

Salt and black pepper to taste

Directions

In a skillet over medium heat, add the vegetable oil. When the oil is hot and begins to shimmer, add the all purpose flour. Stir constantly and cook until the flour turns a light caramel color.

Add the chicken broth, garlic, chicken livers and ground beef. Stir to combine the ingredients. Reduce the heat to low and let the meats simmer for 20 minutes. Add the onion and parsley. Simmer for 10 minutes.

Add the rice and simmer for 10 minutes or until the rice is hot and most of the liquid is absorbed. Remove the skillet from the heat and season with salt and black pepper to taste.


Calico Brown Rice

Makes 4 servings

Ingredients

3 tbs. chopped carrots

2 tbs. chopped celery

2 tbs. chopped onion

1 tbs. unsalted butter, melted

1 1/4 cups water

1 cup chicken broth

1/2 tsp. Mrs. Dash seasoning blend

2/3 cup uncooked brown rice

1 tbs. minced fresh parsley

Directions

In a skillet over medium heat, add the carrots, celery, onion and butter. Saute the vegetables for 3 minutes. Add the rice and saute the rice for 5 minutes. Add the water, broth and seasoning blend.

Place a lid on the skillet and reduce the heat to low. Simmer for 45-55 minutes or until the liquid is absorbed and the rice is tender. Sprinkle the parsley over the top of the rice before serving.


Rice Stuffing

Makes 8 servings

Ingredients

4 1/2 cups long grain rice, cooked

2 1/2 cups chopped onion

1 1/2 cups chopped green onions with tops

1 1/2 cups chopped celery with leaves

1/2 cup chopped red bell pepper

1/4 cup bacon drippings

1 tsp. season salt

1 tsp. celery seeds

1/2 tsp. salt

1/2 tsp. black pepper

1 tbs. Worcestershire sauce

1/4 cup chopped fresh parsley

Directions

In a large skillet over medium heat, add the onion, green onion, celery, red bell pepper and bacon drippings. Saute the vegetables about 5 minutes. The vegetables should be tender and lightly browned when ready.

Stir in the season salt, celery seeds, salt, black pepper and Worcestershire sauce. Stir until well combined. Add the rice and toss until the rice is well coated with the vegetables and seasonings. Stir in the parsley.

To use for a stuffing, remove the pan from the heat and cool for 15 minutes before stuffing your bird or vegetables.

To use the stuffing as a side dish, stir constantly and cook about 4 minutes after adding the parsley. The rice should be hot when ready.


Green Rice Casserole

Makes 8 servings

Ingredients

1 1/4 cups shredded Monterey Jack cheese

1 cup ricotta cheese

1 cup mayonnaise

1/2 tsp. garlic salt

1/4 tsp. black pepper

3 cups cooked rice

10 oz. pkg. chopped frozen broccoli, thawed and drained

1 cup frozen green peas, thawed

1/4 cup sliced green onions

Directions

In a large mixing bowl, add 1 cup shredded Monterey Jack cheese, ricotta cheese, mayonnaise, garlic salt and black pepper. Stir until well combined. Stir in the rice, broccoli, green peas and green onions.

Preheat the oven to 375°. Spray a 2 quart casserole dish with non stick cooking spray. Spoon the rice mixture into the casserole dish. Bake for 20 minutes. The dish should be hot and bubbly. Sprinkle the remaining 1/4 cup Monterey Jack cheese over the top of the casserole. Bake for 5 minutes. Remove the casserole from the oven and serve.


Spiced Beef and Rice

Makes 4 servings

Ingredients

1 lb. ground beef

1 large green bell pepper, chopped

1 large onion, chopped

16 oz. can stewed tomatoes

1 tsp. chili powder

1 tsp. dry mustard

1 tsp. dried oregano

1 tsp. salt

1 tsp. Tabasco sauce

3 cups cooked rice

1/2 cup shredded cheddar cheese

Directions

In a large skillet over medium heat, add the ground beef, green bell pepper and onion. Stir the ground beef frequently to break the meat into crumbles as it cooks. Cook about 7 minutes or until the ground beef is done and no longer pink. Remove the pan from the heat and drain off the excess grease.

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add the ground beef , onion and green bell pepper to the dish. Stir in the stewed tomatoes, chili powder, dry mustard, oregano, salt, Tabasco sauce and rice. Mix until well combined. Bake the dish for 20 minutes. The dish should be hot.

Sprinkle the cheese over the top of the dish. Bake for 10 minutes. Remove the dish from the oven and serve.


Beef Wild Rice Casserole

Makes 6-8 servings

Ingredients

1 lb. ground beef

2 cups wild rice, uncooked

8 oz. bacon, diced

1 cup celery, chopped

1 cup onion, chopped

1 green bell pepper, chopped

1 tsp. salt

1/2 tsp. black pepper

10.75 oz. can cream of mushroom soup

1/8 tsp. dried marjoram

3 quarts boiling water

Directions

Wash the wild rice and let it soak in water for 2 hours. The rice needs to have about 4" of cold water above the rice. In a skillet over medium heat, add the bacon. Cook the bacon until done and crispy. Remove the bacon from the skillet and drain on paper towels. Leave the bacon drippings in the skillet.

Add the ground beef, onion, celery, green bell pepper, salt, black pepper and marjoram to the skillet. Stir frequently breaking the ground beef into crumbles as it cooks. Cook about 7 minutes or until the vegetables are tender and the ground beef is done and well browned. Drain off the excess grease.

In a large sauce pan over medium low heat, add the boiling water. Add the rice and cook until the rice is at a full boil. Turn the heat off 
and cover the sauce pan with a lid. Let the rice sit for 10 minutes. Drain the rice and add the rice to the skillet with the vegetables and ground beef.

Preheat the oven to 350°. Spray a 3 quart casserole dish with non stick cooking spray. Add the rice mixture from the skillet along with the can of cream of mushroom soup. Stir until well combined. Cover the dish with a lid or aluminum foil. Bake for 1 hour or until the rice is done and the casserole bubbly.  Sprinkle the bacon over the top of the casserole and bake for 5 minutes.  Remove the dish from the oven and serve.  


Wild Rice Stuffing

Makes about 7 cups

Ingredients

2 cups wild rice

1 large onion, minced

1 cup finely diced celery

4 cups chicken broth

1/4 tsp. salt

1 cup chopped walnuts

1 cup chopped mushrooms

1/2 tsp. celery salt

1/2 tsp. poultry seasoning

1/3 cup plus 1 tbs. unsalted butter

Directions

In a sauce pan over medium heat, add the rice and 1/3 cup butter. Stir constantly until the rice is lightly browned. Stir in the onion and celery. Cook for 3 minutes. Stir in the chicken broth, rice and salt. Bring the rice to a boil and reduce the heat to medium low. Place a lid on the sauce pan. Simmer for 30 minutes.

In a skillet over medium heat, add 1 tablespoon butter, walnuts and mushrooms. Saute for 5 minutes. Add the mixture to the sauce pan with the rice. Stir in the celery salt and poultry seasoning. Cook for 1 minute. Remove the rice from the heat and serve.


Scrambled Eggs with Wild Rice

Makes 6 servings

Ingredients

8 eggs

1 cup cooked wild rice

1/2 cup whole milk

1 tsp. salt

1/4 tsp. black pepper

1 tbs. bacon drippings

Directions

In a mixing bowl, add the eggs, rice, milk, salt and black pepper. Whisk until well combined. Add the bacon drippings to a 10" skillet over medium heat. When the bacon drippings melt, pour in the egg mixture.

As the edges of the eggs begin to set, lift the edges of the eggs with a spatula. This allows the uncooked eggs to run underneath to cook. Continue this method until the eggs are set and cooked. The eggs need to be cooked but still moist. Do not over cook the eggs.


Spicy Tomato Rice Casserole

Makes 8 servings

Ingredients

10 cups cooked rice

1 tbs. toasted cumin seeds, ground

1/8 tsp. garlic salt

1-2 tbs. chili powder

16 oz. can tomato sauce

1/2 cup cooked, diced mushrooms

1/2 cup grated Parmesan cheese

1/2 cup fresh minced parsley

1 cup finely chopped green onions

1 cup finely chopped green bell pepper

Directions

In a large sauce pan over low heat, add the rice, cumin seeds, garlic salt, chili powder, tomato sauce, mushrooms, parsley, green onions and green bell pepper. Stir gently to combine the ingredients. Be careful when stirring or it will make the rice gummy.

I gently fold the rice and ingredients together similar to folding in egg whites. Cover the pan and heat only until the ingredients are hot. Sprinkle the Parmesan cheese across the top and serve.

We eat this as a main dish with ripe tomatoes.


Wild Rice Floret Bake

Makes 8 servings

Ingredients

1 onion, chopped

3 tbs. unsalted butter

2 tbs. all purpose flour

1/2 tsp. salt

2 cups whole milk

1 cup sour cream

1 cup shredded cheddar cheese

4 cups cooked wild rice

6 cups fresh broccoli florets, chopped

5 cups fresh cauliflower florets, chopped

6 bacon slices, cooked and crumbled

Directions

In a large sauce pan over medium heat, add the onion and butter. Saute the onion for 4 minutes. Stir in the all purpose flour and salt. Stir constantly and cook for 1 minute. Stir constantly and slowly add the whole milk. Whisk until the sauce thickens, bubbles and is smooth. Remove the pan from the heat. Stir in the sour cream and 1/2 cup cheddar cheese. Stir until smooth and the cheese melts.

Preheat the oven to 350°. Spray a 9 x 13 baking dish with non stick cooking spray. Spread the wild rice over the bottom of the dish. Place the broccoli and cauliflower over the wild rice. Pour the sauce over the dish but do not stir. Sprinkle the remaining 1/2 cup cheddar cheese over the top of the sauce.

Cover the dish with aluminum foil or a lid. Bake for 25 minutes. 
Remove the aluminum foil and sprinkle the bacon over the top of the casserole. Bake for 15 minutes. The casserole should be hot and bubbly when ready.


Tuna Rice Pie

Makes 6 servings

Ingredients

2 cups cooked rice

10 oz. pkg. frozen chopped broccoli, cooked

1 egg, beaten

11 oz. can condensed cheddar cheese soup

2 tsp. Worcestershire sauce

1/2 cup cooked sliced mushrooms

6 oz. can tuna, drained and flaked

1/2 cup sliced black olives

Directions

Spray a 10" baking dish with non stick cooking spray. Preheat the oven to 375°. In a mixing bowl, add the rice and egg. Whisk until well combined. Press the rice in the bottom and slightly up the sides of the baking dish. The rice will form the crust.

In a sauce pan over low heat, add the cheddar cheese soup and Worcestershire sauce. Stir constantly and bring the sauce to a boil. Remove the pan from the heat and stir in the broccoli, mushrooms and tuna. Spoon the tuna mixture into the baking dish. Sprinkle the black olives over the top.

Bake for 25 minutes. The pie should be hot, the rice set and the filling bubbly.


Wild Rice and Mushroom Quiche

Makes sixteen 3" quiches or two 9" pie pans

Ingredients

4 bacon slices

2/3 cup wild rice

Water as needed

1 1/2 cups shredded Swiss cheese

1/2 cup finely chopped green onions

1 cup chopped shitake mushrooms

1 cup peeled, chopped tomatoes

1 tsp. salt

1 tsp. black pepper

1/2 tsp. cayenne pepper

4 eggs

2 cups whipping cream

16 unbaked frozen 3" pastry shells

Directions

In a skillet over medium heat, add the bacon. Cook the bacon about 6 minutes or until the bacon is crisp. Remove the bacon from the skillet and drain on paper towels. Crumble the bacon into pieces.

Wash the wild rice three times in hot water. Wash the rice in hot water and drain all the water from the rice. You have to do this three times to prepare the wild rice. Do not skip this step.

In a sauce pan over medium heat, add the wild rice, bacon drippings from the skillet and 2 cups water. Bring the rice to a boil. When the 
rice is boiling, place a lid on the pan. Reduce the heat to low and simmer the rice about 1 hour. The rice should be tender when ready. Drain any remaining liquid from the rice if necessary.

Remove the rice from the heat. Stir in the Swiss cheese, bacon, green onions, mushrooms, tomatoes, salt, black pepper and cayenne pepper. Stir until combined. In a separate bowl, add the eggs and whipping cream. Using a mixer on high speed, beat for 2 minutes. Do not over beat or you will turn the whipping cream into butter. It takes 2 minutes on my mixer. Stir in the rice mixture and mix only until combined.

Preheat the oven to 375°. Place the pastry shells on a baking sheet. Spoon the mixture into the pastry shells. Bake for 20 minutes or until the pastry shells are browned and the filling cooked. Remove the pan from the oven and serve warm.


Ham and Rice Casserole

Makes 4 servings

Ingredients

3/4 cup uncooked long grain rice

1/2 cup chopped onion

2 tbs. vegetable oil

2 cups cooked, diced ham

2 cups frozen green beans, thawed

1 1/4 cups beef broth

1/2 cup water

Directions

In a skillet over medium low heat, add the vegetable oil. When the oil is hot and begins to shimmer, add the rice and onion. Saute the rice and onion for 3-4 minutes. The onion should be softened and the rice lightly toasted.

Add the ham, green beans, water and beef broth. Bring the broth to a boil. Remove the skillet from the heat. Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Pour the ingredients from the skillet into the casserole dish. Place a lid on the dish or cover with aluminum foil. Bake for 40-50 minutes or until the rice is tender and most of the liquid absorbed.

Fluff the rice with a fork before serving.


Ham & Vegetable Rice Casserole

Makes 8 servings

Ingredients

4 cups chopped, peeled tomatoes

3 cups chopped cooked ham

3/4 cup water

2 green bell peppers, chopped

2 onions, chopped

1 garlic clove, minced

3/4 cup uncooked regular rice

2 tbs. melted unsalted butter

2 tbs. ketchup

1 tsp. salt

1/4 tsp. black pepper

Directions

Preheat the oven to 350°. Spray a 9 x 13 casserole dish with non stick cooking spray. Add all the ingredients to the casserole dish. Stir until well combined. Cover the dish with aluminum foil.



Bake for 1 hour. The rice should be tender when ready. Remove the dish from the oven and fluff the rice with a fork before serving.


Minute Steak Rice Casserole

Makes 4 servings

Ingredients

3 cups unsalted hot cooked rice

1 envelope onion soup mix

2 tbs. unsalted butter

4 minute steaks

4 oz. can mushrooms with liquid

Directions

Preheat the oven to 325°. Add the rice, onion soup mix and butter to a 2 quart casserole dish. In a skillet over medium heat, add the minute steaks. Brown the steaks about 5 minutes on each side. Remove the skillet from the heat. Let the steaks rest for 3 minutes.

Cut the steaks into strips. Place the steaks over the rice. Pour the mushrooms with liquid over the top of the casserole. Stir until combined. Bake for 30 minutes.


Red Rice Jambalaya

Makes 8 cups

Ingredients

1 tbs. vegetable oil

4 boneless skinless chicken breast, about 6 oz. each

1 cup cooked diced ham

1 cup diced onion

4 garlic cloves, thinly sliced

1 cup diced red bell pepper

1 cup sliced green onions

2 1/2 cups chicken broth

1 cup tomato sauce

1/2 tsp. salt

1/4 tsp. black pepper

3/4 tsp. liquid smoke

1 bay leaf

1 3/4 cups long grain rice, uncooked

Directions

Add the vegetable oil to a dutch oven or large sauce pan. Place the pan over medium heat. When the oil is hot, add the chicken breast. Brown the chicken breast on each side about 4 minutes per side. Stir in the ham and place a lid on the skillet. Simmer the ham and chicken about 5 minutes. The chicken breast should be done and tender when ready. Remove the chicken and ham from the skillet and set aside to cool.

Add the onion, garlic, red bell pepper, and green onions to the pan. Saute the vegetables for 5 minutes. Stir in the chicken broth, tomato sauce, salt, black pepper, liquid smoke, bay leaf and rice. Stir until 
well combined. Bring the rice to a boil. When the rice is boiling, reduce the heat to low and place a lid on the pan. Simmer the rice about 20 minutes. The rice should be tender.

Chop the chicken into small pieces. Add the chicken and ham to the pan and cook only until heated. Remove the bay leaf and discard. Remove the pan from the heat and serve.


Wild Rice and Oysters

Makes 10 servings

Ingredients

7 cups chicken broth

2 pkgs. wild rice, 6 oz. size

1/2 cup unsalted butter, melted

2 qts. oysters, drained

1 lb. fresh mushrooms, sliced

1/2 cup chopped celery

1/2 cup chopped onion

1/2 cup all purpose flour

1 cup whipping cream

1 tablespoon curry powder

1 tsp. onion powder

1 tsp. dried thyme

1/2 tsp. salt

1/4 tsp. black pepper

1/4 tsp. hot sauce

1/2 cup chopped fresh parsley

Directions

Add 6 cups chicken broth to a large sauce pan. Place the pan over medium heat and bring the chicken broth to a boil. Add the wild rice and place a lid on the pan. Simmer the rice for 45-55 minutes. The rice should be tender when done. Remove the pan from the heat and drain off any remaining chicken broth. Add 2 tablespoons melted butter to the rice and stir until combined.

In a large skillet over medium heat, add the oysters, mushrooms, celery, onion and 2 tablespoon butter. Stir frequently and cook until 
the oysters begin to curl. Remove the skillet from the heat and drain off any liquid.

In a heavy dutch oven, add 4 tablespoons butter. Place the dutch oven over low heat. Stir constantly and add the all purpose flour as the butter melts. Stir until the butter and all purpose flour are well combined and form a paste. Cook for 1 minute. Stir constantly and slowly add 1 cup chicken broth and the whipping cream. Cook until the mixture thickens and bubbles.

Stir in the curry powder, onion powder, thyme, salt, black pepper and Tabasco sauce. When the spices are well combined, stir in the wild rice and oyster mixture.

Preheat the oven to 350°. Spray a 3 quart casserole dish with non stick cooking spray. Spoon the oysters and rice into the casserole dish. Bake for 30 minutes or until the dish is hot and bubbly. Remove the dish from the oven and sprinkle the parsley over the top before serving.


Brussels Sprouts & Rice

Makes 6 servings

Ingredients

10.75 oz. can cream of celery soup

1 cup whole milk

1 cup water

1 tbs. unsalted butter

1 tsp. salt

2/3 cup uncooked rice

2 pkgs. 10 oz. size frozen brussels sprouts

Directions

In a large sauce pan, add the cream of celery soup, milk, water, unsalted butter and salt. Stir constantly until the mixture begins to a boil. Stir in the rice and place a lid on the pan. Reduce the heat to low and simmer for 15 minutes.

Stir in the brussels sprouts. Place the lid back on the pan and simmer for 15 minutes. The brussels sprouts and the rice should be tender.


Wild Rice and Beef Loaf

Makes 8 servings

Ingredients

1/3 cup long grain and wild rice mix with 2 tsp. seasoning mix, prepared

1/4 cup chopped onion

1 tbs. unsalted butter

3 oz. can chopped mushrooms, drained

3 eggs, beaten

1 tsp. Worcestershire sauce

2 tbs. seasoned bread crumbs

2 lbs. ground beef

1 1/2 tsp. salt

Directions

In a skillet over medium low heat, add the onion and butter. Saute the onion for 3 minutes. Add the mushrooms and stir until well combined. Remove the skillet from the heat.

Add 1 egg, Worcestershire sauce, rice and onion in a small bowl. Stir until well combined. Set the bowl aside for the moment.

In a large mixing bowl, add the ground beef, 2 eggs, bread crumbs and salt. Using your hands, mix until well combined. Preheat the oven to 350°. Place 1/3 of the meat mixture in the bottom of a loaf pan. Spoon half of the rice mixture over the meat. Repeat with 1/3 meat mixture and the remaining rice mixture. Press the remaining meat mixture over the top layer of rice. Press the mixture well into the loaf pan so the flavors will blend.

Bake for 1 to 1 1/2 hours or until the beef is done and no longer pink. Drain off the excess grease. Let the meatloaf sit for 10 minutes before serving.


Creole Boiled Rice

Makes 8 servings

Ingredients

3 quarts water

3 tbs. unsalted butter

1 tbs. salt

2 cups long grain rice, uncooked

Cayenne pepper and Tabasco sauce to taste

Directions

In a large sauce pan over medium heat, add the water, 3 tablespoons butter and salt. Bring the water to a boil. When the water is boiling, add the rice. Reduce the heat to medium low and cook the rice about 15-20 minutes or until the rice is tender. Remove the rice from the heat and drain off any remaining water.

Season to taste with cayenne pepper and Tabasco sauce.  Fluff the rice with a fork before serving.  


Chantilly Rice

Makes 4 servings

Ingredients

3 cups cooked rice

3/4 cup shredded cheddar cheese

1/2 cup sour cream

3 dashes Tabasco sauce

Directions

Preheat the oven to 350°. Spray a 1 1/2 quart casserole dish with non stick cooking spray. Add the rice, 1/2 cup cheddar cheese, sour cream and Tabasco sauce to the casserole dish. Stir until combined.

Place a lid on the casserole dish or cover the dish with aluminum foil. Bake for 20 minutes. Remove the lid and sprinkle 1/4 cup cheddar cheese over the top of the rice. Bake for 5 minutes. Remove the dish from the oven and serve.


Waldorf Rice

Makes 6 servings

Ingredients

1/2 cup chopped onion

2 tbs. unsalted butter

2 cups apple juice

1/3 cup water

1/2 tsp. salt

1 cup uncooked regular rice

2 apples, chopped

1 cup sliced celery

1/2 cup chopped walnuts

1/2 tsp. rum extract

Directions

In a large sauce pan over medium heat, add the onion and butter. Saute the onion for 4 minutes. Stir in the apple juice, water and salt. Bring the juice to a boil and stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice for 20 minutes.

Stir in the apples, celery, walnuts and rum extract. Remove the pan from the heat and serve.


Black Eye Peas & Rice

Makes 6 servings

Ingredients

3 slices bacon

1 onion, chopped

16 oz. can black eye peas, drained

14 oz. can diced stewed tomatoes

1 1/2 cups cooked rice

1/4 tsp. hot sauce

1/8 tsp. garlic powder

1/8 tsp. black pepper

Directions

In a large skillet, add the bacon. Cook the bacon about 5 minutes or until crisp. Remove the bacon from the skillet and drain on paper towels. Crumble the bacon into pieces. Leave the bacon drippings in the skillet.

Add the onion to the skillet with the bacon drippings. Saute the onion for 4 minutes. Drain off the bacon drippings from the skillet. Add the black eye peas, tomatoes, rice, hot sauce, garlic powder and black pepper. Stir until well combined. Stir frequently and reduce the heat to low. Place a lid on the skillet and simmer the mixture for 10 minutes. Remove the skillet from the heat and spoon into a serving bowl. Sprinkle the bacon over the top before serving.


Red Rice

Makes 6 servings

Ingredients

1 cup onion, chopped

1 garlic clove, minced

2 tbs. unsalted butter

2 tbs. olive oil

1 1/4 cups raw long grain rice

16 oz. can diced tomatoes

14 oz. can chicken broth

1/2 tsp. salt

1/2 tsp. black pepper

Directions

In a skillet over medium heat, add the onion, garlic, butter and olive oil. Saute the onion and garlic about 4 minutes or until the onion and garlic are soft. Add the rice, tomatoes with juice, chicken broth, salt and black pepper. Stir until combined.

Reduce the heat to low and place a lid on the skillet. Simmer the rice about 20 minutes or until the rice is tender and most of the liquid absorbed. Remove the rice from the heat. Fluff the rice with a fork before serving.


Mexican Rice Casserole



Makes 12 servings

Ingredients

6 cups cooked rice

8 oz. shredded Monterey Jack cheese

4 oz. can diced green chiles

2 tsp. salt

1 tsp. black pepper

2 cups sour cream

1 red pimento, diced

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add the rice, Monterey Jack cheese, green chiles, salt, black pepper and sour cream to the casserole dish. Stir to combine. Using a spoon, smooth the rice in the pan. Place the red pimento over the top of the rice.

Bake for 20-30 minutes or until the rice is hot and the cheese melted.


Spicy Mexican Rice

Makes 5 servings

Ingredients

2 tsp. vegetable oil

1/2 cup uncooked long grain rice

1/2 cup chopped onion

1 cup chopped tomato

1/3 cup chopped green bell pepper

1/4 tsp. garlic powder

1/4 tsp. cayenne pepper

1/2 tsp. chili powder

1 tsp. instant beef bouillon granules

1 1/4 cups water

Directions

In a large skillet over medium heat, add the vegetable oil, rice and onion. Saute the rice about 4 minutes.

Stir in the tomato, green bell pepper, garlic powder, cayenne pepper, chili powder, beef bouillon and water. Bring the rice to a boil. Reduce the heat to low and place a lid on the skillet. Simmer the rice for 20-25 minutes or until the rice is tender and most of the liquid absorbed.

Remove the skillet from the heat and serve.


Rice Mingle

Makes 4 servings

Ingredients

1/2 cup uncooked brown rice

1 tsp. salt

3 cups water

1/2 cup long grain white rice, uncooked

1 red pimento, diced

1/4 cup chopped pecans

Directions

In a sauce pan over medium low heat, add the water and salt. Bring the water to a boil. Add the brown rice and place a lid on the pan. Cook for 20 minutes. Reduce the heat to low if the water is evaporating too fast from the rice.

Add the white rice and simmer about 20 minutes or until the rices are tender. Remove the pan from the heat and add the pecans and pimento. Fluff the rice with a fork to combine the pimento and pecans.

You can add additional seasonings or curry powder to the rice if desired.


Spicy Pilaf

Makes 6 servings

Ingredients

1 cup uncooked rice

1 cup chopped onion

1/2 tsp. ground mace

1/2 tsp. chili powder

3 tbs. vegetable oil

2 chicken bouillon cubes

1/2 tsp. salt

2 1/4 cups water

Directions

In a sauce pan over medium low heat, add the rice, onion, mace, chili powder and vegetable oil. Stir the rice constantly and cook the rice for 3-4 minutes or until the rice is slightly toasted. The rice should begin to turn golden.

Add the chicken bouillon cubes, salt and water. Reduce the heat to low. Cover the sauce pan and cook about 20-30 minutes or until the rice is tender and most of the liquid absorbed. Remove the rice from the heat and fluff the rice with a fork before serving.


Okra Pilaf

Makes 6 servings

Ingredients

4 slices bacon, chopped

1 onion, chopped

1/2 cup chopped green bell pepper

2 tomatoes, peeled, seeded and chopped

1 cup thinly sliced okra

1/8 tsp. black pepper

1 cup hot cooked rice

Directions

In a skillet over medium heat, add the bacon. Cook the bacon about 6-7 minutes or until the bacon is crispy. Remove the bacon from the skillet but leave the bacon drippings in the skillet. Drain the bacon on paper towels. Crumble the bacon into pieces.

Add the onion and green bell pepper to the bacon drippings. Stir constantly and cook about 5 minutes or until the vegetables are tender. Add the tomatoes and okra. Stir frequently until the okra is crisp tender and most of the liquid is absorbed. Remove the skillet from the heat. Stir in the black pepper and rice.

Place the rice mixture in the top of a double boiler. Stir constantly and cook about 15 minutes. The dish should be fluffy and combined. Spoon the rice onto a serving platter. Sprinkle the bacon over the rice to serve.


Skillet Pilaf

Makes 6 servings

Ingredients

3 tbs. vegetable oil

1 cup uncooked long grain rice

1/4 cup chopped green onions

1 cup chopped fresh or canned mushrooms

3 tbs. soy sauce

2 cups hot water

Directions

In a sauce pan over medium low heat, add the rice and vegetable oil. Stir constantly and cook the rice for 3-4 minutes or until the rice is golden brown. Add the green onions and cook for 2 minutes.

Add the mushrooms, soy sauce and water. Stir until well combined. Reduce the heat to low to maintain a simmer. Cover the sauce pan and cook about 20-30 minutes or until the rice is tender. Remove the rice from the heat and fluff the rice with a fork before serving.

Brown rice can be used but add 1/2 cup additional water and cook for 30-40 minutes or until the rice is tender.


Onion Soup Mix Rice Pilaf

Makes 8 servings

Ingredients

1 1/2 cups uncooked long grain rice

2 cups water

1/3 cup dry white wine

1 1/4 cups chicken broth

1 envelope dry onion soup mix

1 tsp. dried basil

1/8 tsp. black pepper

2 tbs. lemon juice

1 tsp. unsalted butter

Directions

Preheat the oven to 350°. Spray a 12 x 8 x 2 casserole dish with non stick cooking spray. Add all the ingredients to the casserole dish. Stir until well combined.

Cover the dish with aluminum foil or a lid. Bake for 1 to 1 1/2 hours or until the rice is tender and most of the liquid absorbed. Remove the rice from the oven and serve.


Wild Rice Fennel Pilaf

Makes 4 servings

Ingredients

1 fennel bulb

1/4 cup minced fresh shallots

1 1/2 tbs. olive oil

1 1/2 tsp. minced fresh garlic

1 cup uncooked wild rice

1 cup dry white wine

3 cups water

2 tsp. balsamic vinegar

1/2 tsp. sea salt

1/4 tsp. black pepper

Directions

Wash and rinse the wild rice with hot water three times. Do not skip this step. Trim and discard the root end of the fennel bulb. Trim the stalks from the bulb using the fronds for another recipe. Cut the bulb into fourths and thinly slice each piece.

In a skillet over medium heat, add the shallots and 1 tablespoon olive oil. Saute the shallot for 3 minutes. Stir in the garlic and wild rice. Stir constantly and cook for 2 minutes. Stir in the wine and 2 1/2 cups water. Bring the rice to a boil. Place a lid on the skillet and reduce the heat to low. Simmer the rice for 35 minutes. The rice should be tender.

Remove the skillet from the heat and let the rice sit for 15 minutes or until all the liquid is absorbed. In a sauce pan over medium heat, add 1/2 tablespoon olive oil. When the oil is hot, add the fennel slices. 
Saute the fennel for 1 minute. Add 1/2 cup water, balsamic vinegar, sea salt and black pepper. Stir frequently and cook about 7-9 minutes or until the liquid evaporates. Remove the sauce pan from the heat and stir into the rice mixture.

Serve warm.


Greek Rice Pilaf

Makes 6 servings

Ingredients

1/4 cup unsalted butter

3 cups uncooked instant rice

1 cup celery, chopped

1 onion, chopped

2 1/2 cups beef consommé

1/4 cup chopped fresh parsley

1/2 tsp. salt

1/2 tsp. black pepper

4 bay leaves

1/2 cup sliced green onions

Directions

In a large skillet over medium high heat, add the butter. When the butter melts, stir in the rice, celery and onion. Saute the vegetables about 5 minutes.

Stir in the beef consommé, parsley, salt, black pepper and bay leaves. Remove the pan from the heat. Preheat the oven to 350°. Spray a 9 x 13 baking dish with non stick cooking spray. Spoon the rice mixture into the baking dish. Bake for 45 minutes or until the rice is tender. Remove the bay leaves and discard. Sprinkle the green onions over the top of the rice before serving.


Brown Rice Pilaf

Makes 6 servings

Ingredients

1 cup uncooked brown rice

3 tbs. vegetable oil

1 cup chopped onion

2 beef bouillon cubes

1 tsp. salt, optional

1/2 tsp. ground cumin

1/4 tsp. black pepper

3 cups water

Directions

In a heavy sauce pan over medium low heat, add the rice, vegetable oil and onion. Stir constantly and cook for 4-5 minutes or until the rice is toasted and the onion is soft.

Add the beef bouillon, salt, cumin and black pepper. Stir until well combined. Add the water and bring the rice to a boil. Reduce the heat to low and cover the sauce pan with a lid. Cook for 45-55 minutes or until the rice is tender and most of the liquid has been absorbed.

Fluff the rice with a fork before serving.


Herbed Pilaf

Makes 8 servings

Ingredients

1 cup uncooked long grain rice

1/4 cup vegetable oil

1 cup chopped onion

1 cup chopped celery

4 chicken bouillon cubes

1 tsp. dried rosemary, crumbled

4 cups water

1 cup bulgur wheat

Directions

In a skillet over medium low heat, add the rice, vegetable oil, onion and celery. Stir constantly and cook the rice and vegetables until the rice is toasted and the onion and celery are soft.

Add the chicken bouillon cubes, rosemary, water and bulgur wheat. Stir until well combined and the bouillon cubes are dissolved. Reduce the heat to low and place a lid on the skillet. Simmer the rice for 40-50 minutes or until the rice and wheat are tender. Stir a few times while cooking the rice to mingle the flavors.

Remove the pan from the heat and fluff the rice with a fork before serving.


Turkey Rice Pilaf

Makes 6 servings

Ingredients

6 oz. pkg. long grain and wild rice mix, prepared

10 oz. pkg. frozen green peas, cooked

3 cups chopped cooked turkey

1/2 cup toasted pine nuts or pumpkin seeds

2 tbs. dry sherry

2 tbs. white wine vinegar

1/4 cup chicken broth

1/4 tsp. salt

1/4 tsp. black pepper

Directions

In a skillet over medium heat, add the cooked rice, green peas, turkey, pine nuts, sherry, vinegar, chicken broth, salt and black pepper. Stir until well combined.

Cook until the dish is heated through. Season to taste with additional salt and black pepper if desired.


Catfish Pilaf

Makes 6 servings

Ingredients

1 1/2 lbs. catfish fillets

2 tbs. unsalted butter, melted

2 tsp. lemon juice

8 bacon slices

1 cup chopped green bell pepper

3/4 cup chopped onion

28 oz. can diced tomatoes

1 1/2 cups water

1 1/2 cups long grain rice

2 oz. jar diced red pimento

1 tsp. salt

Directions

Preheat the oven to 350°. Spray a 9 x 13 baking dish with non stick cooking spray. Place the catfish fillets in the baking dish. Drizzle the butter and lemon juice over the catfish. Bake for 20 minutes or until the fish flakes easily with a fork. Remove the catfish from the oven and set aside.

In a large skillet over medium heat, add the bacon. Cook the bacon about 6-7 minutes or until the bacon is crisp. Remove the bacon from the skillet and drain on paper towels. Crumble the bacon into pieces.

Drain all the bacon drippings from the skillet except for 2 tablespoons. Leave the skillet over medium heat and add the onion and green bell pepper. Saute the vegetables about 5 minutes or until 
the onion and green bell pepper are tender.

Stir in the bacon, tomatoes, water, rice, red pimento and salt. Bring the rice to a boil. When the rice is boiling, reduce the heat to low and place a lid on the skillet. Simmer the rice for 25 minutes or until most of the liquid is absorbed.

Add the catfish to the skillet. Place a lid on the skillet and remove the skillet from the heat. Let the rice sit for 5 minutes before serving.


Fruit and Vegetable Rice Pilaf

Makes 6 servings

Ingredients

1/4 cup raisins

1/2 cup water

2 cups chicken broth

1 cup uncooked white rice

1 tbs. unsalted butter

1/2 tsp. salt

1/2 tsp. poultry seasoning

1/8 tsp. black pepper

1 carrot, peeled and diced

1 apple, chopped

1 stalk celery, thinly sliced

1/4 cup slivered toasted almonds

Directions

In a small sauce pan over medium heat, add the raisins and water. Cook the raisins for 5 minutes or until the raisins are soft. Remove the pan from the heat and drain all the water from the raisins.

In a large sauce pan over medium heat, add the chicken broth, rice, butter, salt, poultry seasoning and black pepper. Place a lid on the pan and bring the rice to a boil. When the rice boils, reduce the heat to low and simmer about 15-20 minutes. The rice should be tender but still fluffy.

Remove the pan from the heat and stir in the raisins, carrot, apple, celery and almonds. Place the lid back on the pan and let the rice sit for 5 minutes. Fluff the rice with a fork and serve.


Apricot Rice Pilaf

Makes 6 servings

Ingredients

1 cup long grain rice

2 1/2 cups chicken broth

1/4 cup unsalted butter

1 onion, chopped

2 celery ribs, chopped

1 cup chopped fresh apricots

1/4 cup chopped fresh parsley

1/4 cup raisins

1 tbs. light brown sugar

1 tsp. salt

1/2 tsp. black pepper

1/2 tsp. curry powder

Directions

In a sauce pan over medium heat, add 2 cups chicken broth. Bring the broth to a boil and stir in the rice. Bring the rice back to a boil and reduce the heat to low. Place a lid on the pan and simmer the rice about 15-20 minutes. The rice should be tender and the liquid absorbed.

In a skillet over medium high heat, add the butter. When the butter is melted, stir in the onion and celery. Saute the onion and celery about 5 minutes. Stir in the cooked rice, 1/2 cup chicken broth, apricots, parsley, raisins, brown sugar, salt, black pepper and curry powder. Stir frequently and cook about 2 minutes or until the chicken broth is absorbed and all the ingredients are hot. Remove the pan from the heat and serve.


Tibetan Rice

Makes 4 servings

Ingredients

3/4 cup uncooked white rice

2 tbs. vegetable oil

1/2 tsp. turmeric

1/2 tsp. curry powder

1/2 tsp. salt

1/4 cup seedless raisins

1 1/2 cups chicken broth

Directions

In a heavy sauce pan over medium low heat, add the rice and vegetable oil. Stir constantly and cook the rice for 3-4 minutes or until the rice is toasted. Add the turmeric, curry powder, salt and raisins. Stir until the seasonings are combined.

Add the raisins and chicken broth. Reduce the heat to low. Place a lid on the sauce pan and cook for 20-30 minutes or until the rice is tender and most of the liquid is absorbed. Remove the pan from the heat and fluff the rice with a fork before serving.


Pimento Rice



Makes 6 servings

Ingredients

1 1/2 cups uncooked regular rice

4 tbs. unsalted butter

1 1/4 cups beef broth

1 1/2 cups water

1 tsp. dried minced onion

2 red pimentos, chopped

Directions

Preheat the oven to 375°. Place the rice in a sauce pan that can be used in the oven. Add the butter and place the rice over medium low heat. Stir constantly and cook the rice for 3-4 minutes or until the rice is toasted and golden brown.

Add the beef broth, water, onion and pimento. Stir until well combined. Bring the rice to a boil. When the rice begins to boil, remove the pan from the heat. Place an oven proof lid on the sauce pan and bake for 35-40 minutes. The rice should be tender and most of the liquid absorbed.

Remove the sauce pan from the heat and fluff the rice with a fork before serving.


Charleston Rice

Makes 4 servings

Ingredients

14 oz. can Italian style stewed tomatoes

4 green onions, sliced

1 large green bell pepper, diced

1 cup cooked diced ham

3 tbs. vegetable oil

1/4 tsp. garlic salt

1/2 tsp. black pepper

2 cups instant rice

2 tbs. hot picante sauce

Directions

Drain the tomatoes but reserve the liquid. Add water if needed to make 2 cups liquid. In a skillet over medium heat, add the green onions, green bell pepper, ham and vegetable oil. Saute the vegetables and ham for 7 minutes or until the vegetables are tender.

Stir in the tomatoes, tomato liquid, garlic salt and black pepper. Bring the mixture to a boil. Add the rice and picante sauce. Place a lid on the pan and remove the pan from the heat. Let the rice sit for 5 minutes. Fluff the rice with a fork before serving.


Triple Green Rice

Makes 4 servings

Ingredients

1/4 cup chopped green onions

1 tbs. fresh minced chives

3 tbs. unsalted butter

1 1/3 cups instant rice

1/2 tsp. salt

1 1/3 cups boiling water

1/2 cup grated Romano cheese

2 tbs. fresh chopped parsley

Directions

In a skillet over medium low heat, add the butter, green onions and chives. Saute the green onions and chives for 3-4 minutes or until the green onions have softened. Add the rice, salt and boiling water. Bring the rice to a boil.

Remove the pan from the heat and place a lid on the skillet. Let the rice sit for 6-8 minutes or until the liquid is absorbed. Sprinkle the rice with the Romano cheese and parsley. Fluff the rice to combine the ingredients and serve.


Quick & Easy Southwestern Rice

Makes 8 servings

Ingredients

3 3/4 cups chicken broth

2 tsp. ground cumin

1 1/2 cups long grain rice

1/2 cup thinly sliced green onions

Directions

In a large sauce pan over medium high heat, add the chicken broth. Bring the chicken broth to a boil and stir in the cumin and rice. Reduce the heat to medium low and place a lid on the pan. Simmer the rice about 20 minutes. The rice should be tender and most of the liquid absorbed.

Remove the pan from the heat and stir in the green onions. Fluff the rice with a fork before serving.


Miami Rice

Makes 8 servings

Ingredients

1 1/3 cups orange juice

1 1/2 cups water

10 oz. pkg. yellow rice

1 cup chopped dates

Directions

In a sauce pan over medium heat, add the orange juice and water. Bring the liquids to a boil. Stir in the rice and reduce the heat to medium low. Place a lid on the pan and simmer the rice for 20 minutes. Most of the liquid should be absorbed and the rice tender when ready. Stir in the dates and remove the pan from the heat.

Serve right away to prevent the rice from being gummy.


Rice A L'Orange

Makes 6 servings

Ingredients

8 oz. can pineapple slices, drained

1/3 cup chopped green bell pepper

1/3 cup chopped red bell pepper

1/3 cup chopped onion

1/4 cup unsalted butter

1 3/4 cups orange juice

2 cups instant rice

Pinch of salt

1/8 tsp. curry powder

Directions

Chop the pineapple slices into bite size pieces. In a skillet over medium heat, add the green bell pepper, red bell pepper, onion and 1 tablespoon butter. Saute the vegetables for 5 minutes. Stir in the orange juice and bring the juice to a boil.

When the juice is boiling, stir in the rice, 3 tablespoons butter, salt, pineapple and curry powder. Stir until well combined. Bring the rice back to a boil. Place a lid on the skillet and remove the skillet from the heat. Let the rice sit for 10 minutes. The rice should be tender and fluffy.


Date Nut Rice

Makes 6 servings

Ingredients

3 tbs. unsalted butter

1 cup uncooked rice

14 oz. can vegetable broth

1/2 cup chopped sun dried tomatoes

1 tsp. dried parsley flakes

1/2 tsp. salt

1/8 tsp. ground cinnamon

1/8 tsp. ground cumin

1/2 cup chopped dates

1/4 cup toasted slivered almonds

Directions

In a sauce pan over medium heat, add the butter. When the butter melts, stir in the rice. Stir the rice for 2 minutes.

Add the vegetable broth, tomatoes, parsley flakes, salt, cinnamon and cumin. Stir until well combined. Place a lid on the pan and reduce the heat to low. Simmer the rice for 20 minutes or until the rice is tender. Stir in the dates and almonds. Place the lid on the pan and let the dates sit for 3 minutes.

Fluff the rice with a fork before serving.


Baked Curried Rice

Makes 6 servings

Ingredients

1/2 cup chopped onion

1/4 cup seedless raisins

1/4 tsp. curry powder

2 tbs. unsalted butter

14 oz. can chicken broth

1/4 cup water

1/2 tsp. salt

1/8 tsp. black pepper

1 cup uncooked regular rice

Directions

Preheat the oven to 350°. In a skillet over medium low heat, add the onion, raisins, curry powder and butter. Saute for 3-4 minutes or until the onion has softened.

Add the chicken broth, water, salt and black pepper. Bring the mixture to a boil. Spray a 1 1/2 quart baking dish with non stick cooking spray. Place the rice in the baking dish. Pour the boiling mixture from the sauce pan over the rice. Cover the baking dish with a lid or aluminum foil. Bake for 35-45 minutes or until the rice is tender and most of the liquid absorbed. Fluff the rice with a fork before serving.


Simple Seasoned Fried Rice

Makes 6 servings

Ingredients

2 cups water

1 vegetable bouillon cube

1/4 tsp. ground cumin

1 cup uncooked rice

1/2 cup onion, chopped

1 garlic clove, minced

3 tbs. vegetable oil

1/2 tsp. salt

1/4 tsp. chili powder

1/8 tsp. ground mace

1/2 cup diced green onions, optional

Directions

The rice has to be made ahead and refrigerated at least 8 hours before using. I like to make my rice the night before so the dish can be put together quickly when I get home.

In a sauce pan over medium low heat, add the water, vegetable bouillon cube and cumin. Bring the water to a boil. When the water is boiling, add the rice. Reduce the heat to low and cover the sauce pan. Cook the rice for 15-20 minutes or until the rice is tender and most of the liquid absorbed. Place the rice in the refrigerator and chill at least 8 hours.

When ready to complete the dish, add 1 tablespoon vegetable oil, onion and garlic to a skillet over medium low heat. Saute the onion and garlic until they are soft and tender. Remove the onion and 
garlic along with the oil from the skillet to a small bowl.

The rice needs to be very dry. Place the rice on paper towels and fluff the rice with a fork before using. This will remove all the moisture and separate the grains of rice. In the skillet used to cook the onion and garlic, add 2 tablespoons vegetable oil and the rice. Saute the rice over medium low heat for 2-3 minutes. Add the onion and garlic to the rice along with the salt, chili powder and mace. Continue stirring and cook until the rice is hot. Sprinkle the rice with the green onions before serving.


Indian Rice

Makes 6 servings

Ingredients

3 tbs. unsalted butter

1 cup uncooked long grain rice

2 cups chicken broth

1 cup onion, minced

Salt and black pepper to taste

1/4 tsp. curry powder

1/4 cup shredded cheddar cheese

Directions

In a sauce pan over medium low heat, add 2 tablespoons butter and the rice. Stir constantly and cook for 4 minutes. Add the chicken broth and bring the broth to a boil. Place a lid on the pan and cook about 18-20 minutes or until the rice is tender and most of the liquid is absorbed.

In a skillet over medium low heat, add 1 tablespoon butter and the onion. Saute the onion for 3-4 minutes or until the onion is tender and begins to brown. Remove the onion from the heat and add the curry powder. Stir until blended. Add the onion to the rice and season with salt and black pepper to taste.

Preheat the oven to the broiler position. Place the rice in an oven proof dish. Sprinkle the cheese across the top of the dish. Broil the casserole until the cheese melts and begins to turn light brown. Remove the dish from the oven and serve.


Arabic Rice

Makes 6 servings

Ingredients

1 1/2 lbs. lean ground beef

3 tbs. garlic powder

2 tbs. ground cinnamon

1 tbs. ground allspice

2 cups long grain rice

1 tbs. instant beef bouillon granules

4 cups water

1/4 cup toasted pine nuts

2 tbs. fresh lemon juice

Directions

In a skillet over medium heat, add the ground beef, garlic powder, cinnamon and allspice. Stir the beef frequently to break the meat into crumbles as it cooks. Cook about 6 minutes or until the ground beef is done and no longer pink.

Stir in the rice, beef bouillon and water. Bring the rice to a boil. Reduce the heat to low and place a lid on the skillet. Simmer the rice about 20 minutes or until the liquid is absorbed. Remove the rice from the heat and sprinkle the pine nuts over the top. Drizzle the lemon juice over the top of the rice before serving.


Eastern Rice Bowl

Makes 12 servings

Ingredients

2 cups dried apricots

1 cup white raisins

1 cup chopped onion

1/2 cup chopped green bell pepper

1/2 cup unsalted butter

6 cups cooked rice

Directions

Place the apricots and raisins in a mixing bowl. Cover the fruit with cold water about 3" above the fruit. Let the fruit soak for 30 minutes. Drain the water from the fruit.

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. In a skillet over medium low heat, add the butter, onion and green bell pepper. Saute the vegetables about 4-5 minutes or until they have softened and begin to brown. Add the cooked rice, apricots and raisins. Cook about 2 minutes. Remove the pan from the heat and spoon the rice mixture into the casserole dish.

Bake for 30-40 minutes or until the rice is hot and the fruit juicy.


Coconut Rice

Makes 6 servings

Ingredients

1 cup uncooked long grain rice

2 cups fresh grated coconut

3 cups boiling water

1/4 tsp. granulated sugar

1/8 tsp. ground cloves

1/8 tsp. ground cinnamon

Pinch of saffron, optional

Pinch of salt

Directions

In a sauce pan, add the coconut and boiling water. Let the coconut sit in the water for 10 minutes. Stir in the granulated sugar, cloves, cinnamon, saffron and salt. Place the sauce pan on the stove over medium low heat. Bring the mixture to a boil.

Add the rice and stir for 2 minutes. Reduce the heat to low. Cover the pan with a lid and simmer the rice for 20 minutes or until the rice is tender and most of the liquid is absorbed.


Sweet Jamaican Rice

Makes 4 servings

Ingredients

2 cups hot cooked rice

11 oz. can mandarin oranges, drained and chopped

8 oz. can crushed pineapple, drained

1/2 cup chopped red bell pepper

1/2 cup toasted slivered almonds

1/3 cup sliced green onions

1/4 cup toasted sweetened flaked coconut

2 tbs. hot mango chutney

1/4 tsp. ground ginger

Directions

Add all the ingredients to a large skillet. Place the skillet over medium heat. Stir constantly and cook about 5 minutes. The rice should be hot and well combined when ready.


Pecan Lemon Wild Rice

Makes 6 servings

Ingredients

3 cups chicken broth

1 1/2 tbs. grated lemon zest

1 tbs. fresh lemon juice

1 tbs. unsalted butter

1 cup wild rice

1/2 cup toasted chopped pecans

1/4 cup chopped fresh parsley

3 tbs. chopped green onions

Directions

In a sauce pan over medium heat, add the chicken broth, 2 teaspoons lemon zest, lemon juice and butter. Stir constantly and bring the broth to a boil. Stir in the wild rice. Place a lid on the pan and reduce the heat to low. Simmer the rice about 1 hour or until the rice is tender and the liquid absorbed.

Stir in the pecans, remaining 2 1/2 teaspoons lemon zest, parsley and green onions to the rice. Remove the pan from the heat and serve.


Olive Rice

Makes 8 servings

Ingredients

1 cup chopped onion

4 tbs. unsalted butter

1 1/2 cups uncooked long grain rice

2 chicken bouillon cubes

1/2 tsp. salt

1/2 tsp. dried rosemary

3 1/2 cups water

1 cup stuffed green olives, sliced

Directions

In a large sauce pan over medium low heat, add the onion and the butter. Saute the onion for 3-4 minutes or until the onion is tender. Add the rice and stir the rice for 3 minutes. The rice should be well coated in the butter.

Add the chicken bouillon cubes, salt, rosemary and water. Stir until well combined. Bring the rice to a boil. Reduce the heat to low and place a lid on the sauce pan. Simmer the rice for 20-25 minutes or until the rice is tender and the liquid absorbed.

Remove the pan from the heat and gently stir in the green olives. Place the lid on the pan and let the rice rest for 4 minutes. Fluff the rice with a fork and serve.


Oregano Rice

Makes 6 servings

Ingredients

1 1/2 cups onion, chopped

1 cup uncooked long grain rice

1 tsp. salt

3 cups chicken broth

1/2 tsp. cayenne pepper

1 tsp. dried oregano

1/4 cup unsalted butter

Directions

In a sauce pan over low heat, add the onion, butter and rice. Stir constantly and cook the rice for 4 minutes. Remove the rice from the heat.

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add the rice, onion and butter to the casserole dish. Add the salt, chicken broth, oregano and cayenne pepper. Stir until well combined.

Place a lid on the casserole dish or cover the dish with aluminum foil. Bake for 1 hour or until the rice is tender and most of the liquid is absorbed. Remove the rice from the oven and let the rice rest for 10 minutes before serving.


Make Your Own Flavor Pilaf

Makes 6 servings

Ingredients

1/2 cup unsalted butter

1/2 cup crushed vermicelli

1 cup uncooked long grain rice

2 1/2 cups water

Salt and black pepper to taste

2 tsp. favorite dried herb combination

Directions

In a heavy sauce pan over medium low heat, add the butter and vermicelli. Stir constantly and cook the vermicelli until the butter begins to foam and turn brown. This takes about 4 minutes on my stove.

Add the rice, water and dried herb combination. Stir until well blended. Reduce the heat to low. Place a lid on the sauce pan and cook about 20 minutes or until the rice and vermicelli are tender and most of the liquid has been absorbed. Remove the rice from the heat and season to taste with salt and black pepper.


Baked Rice Pilaf

Makes 6 servings

Ingredients

1/4 cup unsalted butter

1 1/2 cups uncooked regular rice

3 1/4 cups chicken broth

1/4 cup plus 2 tbs. chopped celery

1/4 cup plus 2 tbs. minced fresh parsley

1/4 cup plus 2 tbs. chopped carrots

1/4 cup plus 2 tbs. chopped almonds

1/4 tsp. black pepper

Salt and black pepper to season

Directions

In a sauce pan over medium heat, add the butter and rice. Stir constantly and cook about 5 minutes or until the rice is lightly browned and toasted. Stir in the chicken broth and remove the pan from the heat.

Preheat the oven to 375°. Spray a 2 quart casserole dish with non stick cooking spray. Spoon the rice and broth into the casserole dish. Cover the dish with a lid or aluminum foil. Bake for 20 minutes.

Remove the lid and stir in the celery, parsley, carrots, almonds and 1/4 teaspoon black pepper. Season with additional salt and black pepper if desired. Place the lid back on the casserole dish. Bake for 20 minutes. The vegetables should be tender and the rice fluffy. Most of the liquid should be absorbed. Fluff the rice with a fork before serving.


Rice and Lentil Pilaf

Makes 6 cups

Ingredients

1/3 cup chopped onion

1 tbs. vegetable oil

1 cup uncooked brown rice

4 cups water

1/4 tsp. ground cinnamon

2 tsp. vegetable bouillon granules

1 tbs. tomato paste

1/4 cup dried lentils

1 cup chopped chicken breast

1/2 cup shredded carrot

1/2 cup sunflower seeds

1/2 cup raisins

Directions

In a skillet over medium heat, add the onion and vegetable oil. Saute the onion for 3 minutes or until the onion is tender. Stir constantly and add the rice. Cook until the rice is lightly browned. Add the water, cinnamon, vegetable bouillon, lentils and tomato paste. Stir until well combined and bring the rice to a boil. When the rice is boiling, place a lid on the skillet and reduce the heat to low. Simmer for 30 minutes.

Stir in the chicken breast, carrot, sunflower seeds and raisins. Place the lid back on the skillet and simmer for 20 minutes. The rice should be tender, the lentils cooked and the raisins plumped.


Lemon Rice Pilaf

Makes 6 servings

Ingredients

2 tbs. unsalted butter

4 celery stalks, sliced

6 green onions, chopped

3 cups hot cooked rice

2 tbs. grated lemon zest

1/2 tsp. salt

1/4 tsp. black pepper

Directions

In a skillet over medium high heat, add the butter. When the butter melts, add the celery and green onions. Saute the celery and onions for 5 minutes or until tender. Reduce the heat to low.

Stir in the rice, lemon zest, salt and black pepper. Stir frequently and cook until the dish is heated through or about 4 minutes.


Savory Cinnamon Rice Pilaf

Makes 4 servings

Ingredients

3 tbs. unsalted butter

2 shallots, minced

1 cup uncooked basmati rice

2 oz. uncooked vermicelli, broken into 1/2" pieces

1 3/4 cups chicken broth

1/2 tsp. salt

3/4 tsp. ground cinnamon

Directions

In an oven proof skillet with a lid, add the butter. Place the skillet over medium heat. When the butter melts, stir in the shallots. Stir constantly and cook for 2 minutes. Keep stirring and add the rice and vermicelli. Cook for 1 minute. Stir in the chicken broth, salt and ground cinnamon. Cook for 1 minute.

Preheat the oven to 350°. Place a lid on the skillet. Place the skillet in the oven and bake for 25 minutes. The liquid should be absorbed and the rice tender when ready.


Toasted Rice and Pasta

Makes 6 servings

Ingredients

1 1/2 cups uncooked long grain rice

4 oz. angel hair pasta, broken into 1 1/2" pieces

2 tbs. vegetable oil

1 large onion, chopped

2 cans 14 oz. size chicken broth

1/4 cup minced fresh parsley

Directions

In a large sauce pan over medium heat, add the rice, pasta and vegetable oil. Stir constantly and cook for 4-5 minutes. The rice and pasta should be golden brown when ready. Stir in the onion and cook for 3 minutes.

Stir in the chicken broth and bring the broth to a boil. Reduce the heat to low and place a lid on the pan. Simmer for 15 minutes. The rice and pasta should be tender. Remove the pan from the heat and stir in the fresh parsley before serving.


Spanish Rice

Makes 4 servings

Ingredients

1 1/2 cups cooked rice

1 cup sliced onions

2 tbs. unsalted butter

2 1/3 cups canned diced tomatoes

1 cup tomato juice

3 tbs. diced green bell pepper

2 whole cloves

1 bay leaf

2 tsp. granulated sugar

1 tsp. salt

Directions

In a skillet over medium low heat, add the butter and onions. Saute the onions for 4-5 minutes or until the onions are tender and lightly browned. Add the tomatoes, tomato juice, green bell pepper, cloves, bay leaf, granulated sugar, salt and rice.

Stir frequently and cook about 15 minutes or until the dish is hot and the vegetables are tender. Remove the bay leaf and cloves.

Preheat the oven to 375°. Spray a 1 quart casserole dish with non stick cooking spray. Place the rice in the casserole dish and bake for 20-25 minutes. Remove the dish from the oven and serve immediately.


Spanish Rice with Tofu

Makes 6 servings

Ingredients

1/3 cup chopped onion

2/3 cup chopped green bell pepper

2/3 cup chopped celery

2 garlic cloves, minced

3 tbs. water

2 cups firm tofu, drained and crumbled

1/2 tsp. dried thyme

1 tsp. chili powder

2 tsp. instant chicken bouillon granules

16 oz. can diced tomatoes

3 cups cooked brown rice

3/4 cup shredded cheddar cheese

2 tbs. sliced black olives

Directions

In a skillet over medium heat, add the onion, green bell pepper, celery, garlic and water. Stir frequently and bring the vegetables to a boil. Place a lid on the skillet and cook for 5 minutes. The vegetables should be tender.

Add the tofu, thyme, chili powder, chicken bouillon granules, tomatoes with juice and rice. Stir until well combined. Simmer for 15 minutes. Most of the liquid should be absorbed when ready. Sprinkle the cheddar cheese and black olives over the top of the rice. Remove the skillet from the heat and serve.


Dilled Rice Bake

Makes 12 servings

Ingredients

6 cups cooked long grain rice

3 eggs

16 oz. cream style cottage cheese

1 cucumber, peeled and diced

1 1/2 cups whole milk

2 tbs. chopped fresh dill

2 tsp. salt

1/4 tsp. black pepper

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. In a mixing bowl, add the eggs, cottage cheese, cucumber, milk, dill, salt and black pepper. Stir until well combined. Fold in the rice and stir until mixed.

Spoon the rice and seasonings into the prepared casserole dish. Bake for 30-40 minutes or until the casserole is set and piping hot. Remove the dish from the oven and cool for 5 minutes before serving.


Savory Side Dish Rice

Makes 12 servings

Ingredients

2 1/2 cups chicken broth

3 1/2 cups water

1/2 tsp. salt

2 1/2 cups uncooked long grain rice

2 carrots, finely chopped

Cayenne pepper, Tabasco sauce or black pepper to taste

Directions

In a large sauce pan over medium heat, add the chicken broth, water and salt. Bring the broth to a boil and stir in the rice and carrots. Bring the rice to a boil. Place a lid on the pan and reduce the heat to low.

Simmer the rice about 20 minutes or until the rice and carrots are tender. Most of the liquid should be absorbed. Season the rice to taste with cayenne pepper, Tabasco sauce or black pepper if desired. Remove the pan from the heat and serve the rice immediately.


Oven Steamed Rice

Makes 4 servings

Ingredients

1 cup uncooked long grain rice

2 cups chicken broth

4 oz. jar sliced mushrooms, drained

1 onion, chopped

1 tsp. dried parsley flakes

1/4 tsp. salt

Directions

Preheat the oven to 350°. Spray a 1 1/2 quart casserole dish with non stick cooking spray. Add all the ingredients to the casserole dish. Stir until combined.

Place a lid or aluminum foil over the dish. Bake for 50-55 minutes. The rice should be tender and most of the liquid absorbed. Remove the rice from the oven and fluff the rice with a fork before serving.


Gourmet Wild Rice

Makes 6 servings

Ingredients

1/3 cup currants

2 tbs. brandy

2/3 cup wild rice

2 cups chicken broth

2 tbs. olive oil

1/3 cup toasted pine nuts

Directions

In a small bowl, add the currants and brandy. Set the bowl aside for now. Wild rice has to be thoroughly washed before using. To wash the rice, soak the rice in hot water. Drain all the water from the rice and rinse the rice with hot water. Repeat this process 2 more times.

In a sauce pan over medium heat, add the rice and chicken broth. Bring the rice to a boil. Place a lid on the pan and reduce the heat to low. Simmer the rice about 45 minutes. The rice should be tender and most of the liquid absorbed.

Stir in the currants, olive oil and pine nuts. Remove the pan from the heat and serve.


Cumin Rice

Makes 4 servings

Ingredients

2 tbs. bacon drippings

2 cups cooked rice

1/2 cup chopped onion

1/4 cup chopped green bell pepper

3/4 tsp. salt

3/4 tsp. toasted cumin seeds

1 tbs. Worcestershire sauce

2 1/2 cups beef broth

Directions

In a sauce pan over medium low heat, add the bacon drippings, onion and green bell pepper. Saute the vegetables about 4 minutes or until the vegetables soften.

Add the rice, salt, cumin seeds, Worcestershire sauce and beef broth. Bring the rice to a boil. Reduce the heat to low and place a lid on the sauce pan. Simmer the rice for 20 minutes or until most of the liquid is absorbed.  Remove the pan from the heat and fluff the rice with a fork before serving.  


Rice Gravy

Makes 6 servings

Ingredients

2/3 cup beef broth

1 tbs. cornstarch

2/3 cup whole milk

1 cup cooked rice

Salt and black pepper to taste

Directions

In a small bowl, whisk together the cornstarch and milk. In a sauce pan over medium heat, add the beef broth. When the beef broth comes to a boil, whisk in the milk and cornstarch mixture. Stir constantly until the gravy is thickened.

Stir in the rice and season to taste with salt and black pepper. Remove the gravy from the heat and serve over your favorite meat or as a side dish.


Mushroom Rice Casserole

Makes 6 servings

Ingredients

1/2 cup unsalted butter

1 cup chopped onion

1 garlic clove, chopped

1 tsp. dried summer savory

3 cups beef broth

1 cup fresh mushrooms, chopped

1 cup grated Parmesan cheese

2 cups instant rice, uncooked

Directions

Preheat the oven to 350°. In a skillet over medium low heat, add the butter, garlic, onion and summer savory. Saute the onion and garlic for 3-4 minutes or until the onion is tender. Remove the pan from the heat.

Spray a 2 quart casserole dish with non stick cooking spray. Add the onion and garlic mixture to the casserole dish. Add the beef broth, mushrooms, Parmesan cheese and rice. Stir until well combined. Cover the casserole dish with a lid or aluminum foil. Bake for 30-40 minutes or until the rice is tender and most of the liquid absorbed.


Rice and Cheese Con Chiles

Makes 8 servings

Ingredients

3 cups cooked long grain rice

1 cup shredded sharp cheddar cheese

1 cup shredded Monterey Jack cheese

2 1/2 cups whole milk

4 oz. can diced green chiles, drained

1 jalapeno pepper, seeded and minced

4 eggs, beaten

1 tsp. black pepper

1/2 tsp. salt

1/2 tsp. dry mustard

1 tbs. minced fresh cilantro

1 tsp. Tabasco sauce

1/2 tsp. ground cumin

Directions

Preheat the oven to 350°. Spray a 12 x 8 x 2 baking dish with non stick cooking spray. Spread 1 1/2 cups rice in the bottom of the dish. Sprinkle half of the cheddar cheese and Monterey Jack cheese over the rice. Repeat the layering process one more time using the remaining rice, cheddar cheese and Monterey Jack cheese.

In a mixing bowl, add the milk, green chiles, jalapeno pepper, eggs, black pepper, salt, dry mustard, cilantro, Tabasco sauce and cumin. Whisk until well combined. Pour the mixture over the rice and cheese.

Cover the dish with a lid or aluminum foil. Bake for 30 minutes. 
Remove the lid or aluminum foil from the dish. Bake for 30 minutes. The liquid should be absorbed and the casserole almost set. Remove the dish from the oven and let the rice rest for 10 minutes before serving.


Vegetable Rice Casserole

Makes 8 servings

Ingredients

2 cups uncooked long grain rice

10 shallots, finely chopped

1 green bell pepper, chopped

1//2 cup celery, finely chopped

1/3 cup olive oil

4 cups beef broth

Salt and black pepper to taste

1 cup fresh or canned mushrooms, chopped

2/3 cup chopped pecans

Directions

Preheat the oven to 375°. Spray a 2 quart casserole dish with non stick cooking spray. In a skillet over medium low heat, add the shallots, green bell pepper, celery and olive oil. Saute the vegetables for 4-5 minutes or until the vegetables are tender. Remove the skillet from the heat and pour the vegetables and olive oil into the casserole dish.

Add the beef broth, rice, mushrooms and pecans. Stir until well combined. Cover the dish with a lid or aluminum foil. Bake for 45-50 minutes or until the rice is tender and most of the liquid absorbed. Season with salt and black pepper to taste before serving.


Broccoli Rice Casserole

No rice cookbook would be complete with this old favorite.

Makes 10 servings

Ingredients

2 cups cooked long grain rice

3 tbs. unsalted butter

10 oz. pkg. frozen broccoli cuts, thawed

10.75 oz. can cream of mushroom soup

1 1/4 cups whole milk

8 oz. jar Cheez Whiz

1 cup chopped onion

1 cup chopped celery

Salt and black pepper to taste

Directions

In a sauce pan over medium low heat, add the butter, rice, onion and celery. Saute the vegetables and rice for 3-4 minutes. Add the cream of mushroom soup, milk and Cheez Whiz. Stir until well combined. Bring the mixture to a simmer. Do not let it boil or the milk will ruin the taste of the casserole. The ingredients should be hot and just beginning to boil around the edges.

Add the broccoli and stir until combined. Remove the pan from the heat. Taste the dish and season with salt and black pepper as desired. Preheat the oven to 350°. Spray a 3 quart casserole dish with non stick cooking spray. Spoon the rice and broccoli mixture into the casserole dish. Place a lid on the dish or cover with aluminum foil. Bake for 30-40 minutes or until the rice is tender and most of the liquid is absorbed.


Note:

 You can prepare this dish ahead of time and refrigerate up to 8 hours before baking. You make need to add a 1/4 cup of milk since the rice will absorb liquid as it sits. Add 15-20 minutes additional baking time.


Mushroom Rice Supreme

Makes 6 servings

Ingredients

4 cups beef broth

1/2 cup unsalted butter, melted

1 cup uncooked long grain rice

2 cups fresh mushrooms, diced


Directions




Preheat the oven to 375°. Spray a 2 quart casserole dish with non stick cooking spray. Add the beef broth, melted butter, rice and mushrooms to the casserole dish. Stir until the ingredients are combined.

Cover the dish with a lid or aluminum foil. Bake for 1 hour or until the rice is tender. Remove the lid and bake for 15 minutes or until the top of the casserole is browned and the rice cooked.


Jalapeno Rice

Makes 4 servings

Ingredients

1 onion, chopped

1 green bell pepper, chopped

2 jalapeno peppers, seeded and finely chopped

1/4 cup melted unsalted butter

4 oz. can sliced mushrooms

1 1/4 cups chicken broth

1 cup uncooked rice

Directions

In a sauce pan over medium heat, add the onion, green bell pepper, jalapeno peppers and melted butter. Saute the vegetables for 5 minutes. The vegetables should just begin to brown.

Stir in the mushrooms and chicken broth. Bring the mixture to a boil. Stir in the rice and reduce the heat to low. Place a lid on the sauce pan and simmer for 20 minutes or until the rice is tender and fluffy. Remove the pan from the heat and serve.


Wild Rice & Mushrooms

Makes 6 servings

Ingredients

2/3 cup cooked, diced mushrooms

1/2 cup water

2 cups beef broth

2 onions, finely chopped

1/2 cup wild rice

1 cup long grain rice

2 tbs. unsalted butter

2 tbs. fresh minced parsley

Directions

Wash the wild rice with cold water. In a sauce pan over medium heat, add the water, beef broth and onions. Bring the liquids to a boil. When the liquids are at a full boil, add the wild rice. Reduce the heat to medium low. Place a lid on the sauce pan and simmer the rice for 20 minutes.

Add the long grain rice and simmer for 20 minutes or until the rice is tender. Add the butter, mushrooms and parsley. Stir to combine the ingredients. Fluff the rice with a fork and serve.


Baked Mushroom Rice

Makes 4 servings

Ingredients

1/4 cup unsalted melted butter

1 cup long grain rice, uncooked

10 oz. can chicken broth

10 oz. can condensed French onion soup

1/2 cup cooked sliced mushrooms

Directions

Preheat the oven to 350°. Spray a 2 quart baking dish with non stick cooking spray. Add all the ingredients to the baking dish. Stir until well combined. Cover the dish with a lid or aluminum foil. Bake for 1 hour.

The rice should be tender and most of the liquid absorbed when ready. Remove the dish from the oven and serve.


Baked Green Onion & Mushroom Rice

Makes 8 servings

Ingredients

2 cups uncooked long grain rice

1 cup sliced green onions

2 tbs. unsalted butter

3 cups chicken broth

1/2 cup dry sherry

4 oz. jar sliced mushrooms

4 oz. jar chopped red pimento, drained

1 tsp. salt

1 tsp. black pepper

Directions

Spray a 11 x 7 baking dish with non stick cooking spray. Place the rice in the bottom of the dish. Preheat the oven to 375°. In a skillet over medium heat, add the green onions and butter. Saute the green onions for 4 minutes. Stir in the chicken broth, sherry, mushrooms, red pimento, salt and black pepper. Bring the broth to a boil. Remove the pan from the heat as soon as the broth is at a full boil.

Pour the hot broth over the rice in the dish. Cover the dish with a lid or aluminum foil. Bake for 25-30 minutes. The rice should be tender and most of the liquid absorbed when ready.


Buttery Fried Rice

Makes 4 servings

Ingredients

1 1/2 cups cold cooked rice, fluffed with a fork

1 onion, chopped

1/2 cup green bell pepper, chopped

1/4 cup celery, finely chopped

3 beef bouillon cubes

Soy sauce to taste

1/2 cup unsalted butter

Directions

In a skillet over medium heat, add the butter. When the butter melts and begins to sizzle, add the onion, green bell pepper, celery and beef bouillon cubes. Saute the vegetables about 3 minutes. The bouillon cubes should be dissolved. Add the rice and stir until the rice is heated.

Add soy sauce to your taste and cook for 1 minute after adding the soy sauce. Serve immediately.


Cashew Fried Rice

Makes 4 servings

Ingredients

2 eggs, beaten

2 tbs. vegetable oil

1 onion, chopped

1 garlic clove, minced

1/2 tsp. grated fresh ginger

10 oz. pkg. frozen green peas, thawed

5 cups cooked rice

1/8 tsp. turmeric

1/4 cup lite soy sauce

1 tsp. granulated sugar

1/4 tsp. crushed red pepper flakes

1/2 cup chopped roasted cashews

1/4 cup chopped green onion

Directions

In a large skillet over medium heat, add the eggs and 1 tablespoon vegetable oil. Stir the eggs constantly and cook about 3 minutes. Remove the eggs from the skillet and set aside.

Add 1 tablespoon vegetable oil to the skillet and raise the heat to medium high heat. When the oil is hot, add the onion, garlic, ginger, green peas and rice. Stir constantly for 3 minutes.

In a mixing bowl, add the turmeric, soy sauce, granulated sugar and red pepper flakes. Whisk until well combined and add to the skillet. Stir for 1 minute. Stir in the cashews and eggs. Cook for 1 minute. Remove the pan from the heat and sprinkle the green onion over the 
top before serving.


Indonesian Fried Rice

Makes 6 servings

Ingredients

1/2 cup unsalted butter

1 1/2 cups green onions, finely chopped

1 green bell pepper, finely chopped

1 cup celery, finely chopped

3 garlic cloves, minced

3 cups cooked cold rice

1 jalapeno pepper, finely chopped

1/2 cup fresh parsley, minced

10 oz. can diced tomatoes

Salt and black pepper to taste

Directions

In a skillet over medium heat, add the butter, green onions, green bell pepper, celery and garlic. Saute the vegetables about 4 minutes. Add the jalapeno pepper and cook until the pepper is soft. Add the rice, parsley and tomatoes. Saute the rice and vegetables for 5-6 minutes. Season to taste with salt and black pepper.

Remove the skillet from the heat and place a lid on the skillet. Let the dish steam for 5-7 minutes. Serve immediately.

You can add a cup of cooked shrimp or ham to the dish to create a main dish if desired.


Egg Fried Rice

Makes 4 servings

Ingredients

2 tbs. peanut oil

1/2 cup chopped onion

3 cups cold cooked rice

1 egg, beaten

2 tbs. soy sauce

Directions

In a skillet over medium high heat, add the peanut oil. Let the peanut oil heat until hot. Add the chopped onion and saute the onion for 2 minutes. Add the egg and stir constantly to scramble the egg. Stir in the rice and soy sauce. Stir constantly until the rice is heated and just begins to brown. Remove the pan from the heat and serve.


Easy Fried Rice

Makes 6 servings

Ingredients

1 tbs. vegetable oil

4 oz. cooked shrimp, chopped

1 egg, beaten

1/2 cup cooked diced ham

4 green onions, sliced

3 cups cooked rice

1-2 tbs. soy sauce

Directions

Add the vegetable oil to a skillet over medium high heat. The oil will be ready when it is hot and begins to shimmer in the pan. Add the shrimp and saute the shrimp for 1 minute. Remove the shrimp from the skillet and set aside.

Add the egg and stir quickly until the egg is scrambled and set. Do not over cook the egg. Remove the egg and set aside. Add the ham and green onions to the skillet. Saute the ham and green onions for 2 minutes. Stir in the rice, 1 tablespoon soy sauce and the shrimp. Stir constantly and cook until the dish is heated through.

Stir in the egg before serving. Taste the rice and add the additional tablespoon soy sauce if desired.


Fiesta Rice

Makes 8 servings

Ingredients

7 green onions, chopped

1/2 cup chopped celery

1/2 cup chopped green bell pepper

1/4 cup unsalted butter

1 1/2 cups uncooked white rice

10.75 oz. can cream of chicken soup

10.75 oz. can cream of celery soup

1 cup water

8 oz. can sliced water chestnuts, drained

1/2 cup cooked mushrooms, sliced

Directions

In a skillet over medium heat, add the green onions, celery, green bell pepper and butter. Stir frequently and saute the vegetables about 5 minutes. Stir in the rice, cream of chicken soup, cream of celery soup, water, water chestnuts and mushrooms. Stir only until combined.

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Spoon the rice mixture into the casserole dish. Cover the dish with a lid or aluminum foil. Bake for 1 hour or until the rice is tender. The dish should be set and creamy when done.


Baked Rice With Almonds

Makes 6 servings

Ingredients

1 cup regular uncooked rice

1/2 cup almonds, chopped

1 cup fresh or canned mushrooms, chopped

1 tbs. dried minced onion

1 tbs. green bell pepper, chopped

1/2 cup unsalted butter

3 cups chicken broth

Directions

In a skillet over medium low heat, add the rice, almonds, mushrooms, onion, green bell pepper and butter. Saute the rice and vegetables for 5 minutes.

Preheat the oven to 325°. Spray a 2 quart casserole dish with non stick cooking spray. Spoon the rice mixture into the casserole dish. Pour the chicken broth over the rice. Place a lid on the casserole dish or cover the dish with aluminum foil. Bake for 1 hour or until the rice is tender and most of the liquid absorbed.


Creole Vegetable Rice



Makes 8 servings

Ingredients

1 cup diced celery

1 1/2 cups chopped onion

1/2 cup green onion tops, chopped

1/2 cup chopped green bell pepper

1/4 cup fresh minced parsley

1/2 cup unsalted butter

1/4 cup diced red pimentos

2 cups cooked rice

10.75 oz. can cream of chicken soup

1/2 cup Velveeta cheese, cubed

1 cup seasoned dry bread crumbs

Directions

In a skillet over medium low heat, add the celery, onion, green onion, green bell pepper, parsley and butter. Saute the vegetables for 10 minutes. The vegetables should be soft and slightly browned. Add the red pimentos, rice and cream of chicken soup. Stir until well combined. Simmer for 10 minutes. Remove the skillet from the heat.

Preheat the oven to 375°. Spray a 2 quart casserole dish with non stick cooking spray. Pour the mixture from the skillet into the casserole dish. Sprinkle the bread crumbs over the top of the casserole. Place the cubes of cheese over the bread crumbs. Bake for 10-15 minutes or until the bread crumbs are toasted and the cheese has melted. Remove the dish from the oven and let the rice rest for 5 minutes before serving.


Wild Rice Casserole

Makes 6 servings

Ingredients

6 oz. pkg. Uncle Ben's long grain & wild rice mix

2 cups water

1/2 cup unsalted butter

8 oz. can sliced mushrooms with liquid

1 cup chopped onion

1/4 cup green bell pepper

1/4 cup chopped almonds

1/4 cup diced cooked ham

1/2 cup chopped celery

Directions

In a sauce pan over low heat, add the butter, mushrooms with liquid, onion, green bell pepper, almonds and celery. Bring the mixture to a boil and simmer for 30 minutes.

Add the rice mix with seasonings, ham and water. Simmer the rice for 30 minutes or until most of the liquid is absorbed.

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Spoon the rice mixture into the casserole dish. Cover the dish with a lid or aluminum foil. Bake for 30 minutes. Remove the dish from the oven and fluff the rice with a fork before serving.


Black Beans and Yellow Rice

Makes 4 servings

Ingredients

1 tbs. vegetable oil

1 cup chopped onion

1/2 cup chopped celery

1/2 cup chopped green bell pepper

4 cups cooked black beans

28 oz. can diced tomatoes

2 tsp. granulated sugar

1 1/2 tsp. dried Italian seasoning

1/2 tsp. black pepper

1/2 tsp. garlic powder

1/4 tsp. salt

1/4 tsp. Tabasco sauce

1 1/2 cups water

2/3 cup uncooked long grain rice

1/2 tsp. ground turmeric

Directions

In a large sauce pan over medium heat, add the vegetable oil, onion, celery and green bell pepper. Stir constantly and saute the vegetables for 5 minutes. The vegetables should be tender. Stir in the black beans, tomatoes with juice, granulated sugar, Italian seasoning, black pepper, garlic powder, salt and Tabasco sauce.

Stir until well blended and bring the beans to a boil. When the beans are at a full boil, reduce the heat to low and simmer for 15 minutes. The mixture should be thickened when ready. Remove the pan from the heat and set aside.

In a separate sauce pan over medium heat, add the water, rice and turmeric. Bring the rice to a boil. When the rice is at a full boil, reduce the heat to low. Place a lid on the pan and simmer the rice about 20 minutes. The rice should be tender and most of the liquid absorbed when ready. Remove the rice from the heat. Let the rice sit undisturbed for 5 minutes. Spoon the rice onto a serving platter. Spoon the bean mixture over the rice.


Risotto Primavera

Makes 3 cups

Ingredients

1/4 cup carrots, julienned

4 1/2 cups chicken broth

2 tbs. unsalted butter

1 shallot, finely chopped

1 garlic clove, minced

1 1/4 cups Arborio rice

1/4 tsp. salt

1/4 tsp. black pepper

1/4 cup thinly sliced purple onion

1/4 cup thinly sliced zucchini

1/4 cup thinly sliced yellow squash

1/4 cup arugula

2 tbs. chopped fresh basil

2 tbs. chopped fresh oregano

3 tbs. chopped walnuts

1/3 cup crumbled blue cheese

Directions

In a small sauce pan over medium heat, add the carrots. Cover the carrots with water and bring the water to a boil. Boil the carrots for 1 minute. Remove the pan from the heat and drain all the water from the carrots.

Bring the chicken broth to a boil in a sauce pan over medium heat or in the microwave. Set the broth aside for the moment. In a large skillet over medium high heat, add 1 tablespoon butter. When the butter melts, add the shallot and garlic. Stir constantly and saute the 
shallot and garlic for 2 minutes. Add the rice and cook for 5 minutes. The rice should look transparent when ready. Reduce the heat to medium.

Add the chicken broth, 1/2 cup at a time, until all the chicken broth is used. Let each 1/2 cup chicken broth absorb into the rice before adding the next 1/2 cup. This will take about 40 minutes. Stir in the salt and black pepper. Remove the skillet from the heat and set aside for the moment.

In a separate skillet, add 1 tablespoon butter over medium high heat. Add the onion and saute the onion for 4 minutes. Add the carrots, zucchini and yellow squash. Stir constantly and cook for 5 minutes. Stir in the arugula and cook for 1 minute.

Stir the vegetables into the rice mixture. Stir in the basil and oregano. Sprinkle the chopped walnuts and blue cheese over the top.


Collard Green Risotto

Makes 6 servings

Ingredients

1 tbs. olive oil

3 bacon slices, cut into 1/2" pieces

2 onions, chopped

4 garlic cloves, chopped

8 cups fresh collard greens, cut into 2" pieces

1/2 tsp. salt

1/2 tsp. black pepper

10 1/2 cups chicken broth

1/4 cup molasses

1/2 cup plus 2 tbs. unsalted butter

2 1/4 cups Arborio rice

2 bay leaves

1/8 tsp. Tabasco sauce

Directions

You will need to cook the collard greens and risotto at the same time. This dish can be a little tricky for time management but you will be rewarded with a delicious Southern classic when done.

In a dutch oven over medium heat, add the olive oil. When the oil is hot, add the bacon. Cook the bacon about 5 minutes or until the bacon is crisp. Stir in 1 chopped onion and saute the onion about 5 minutes. Add 2 chopped garlic cloves and saute for 1 minute.

Stir in the collard greens, 1/4 teaspoon salt and 1/4 teaspoon black pepper. Stir constantly and saute the greens for 5 minutes. Add 3 cups chicken broth and reduce the heat to medium low. Place a lid 
on the pot and simmer the greens for 45 minutes. The greens should be tender. Remove the pot from the heat.

Drain the greens but reserve the broth from the greens in a bowl. Stir the molasses and 2 tablespoons butter into the reserved greens broth.

To make the risotto, add 1/2 cup butter to a dutch oven over medium heat. When the butter melts, add 1 chopped onion. Saute the onion for 5 minutes or until the onion is tender. Stir in the rice and 2 garlic cloves. Saute the rice and garlic for 2 minutes. Stir in 2 cups chicken broth and the bay leaves. Simmer until the liquid is reduced by half. This takes about 5 minutes on my stove.

Add 1 cup chicken broth, 1/4 teaspoon salt, 1/4 teaspoon black pepper and Tabasco sauce. Stir frequently until the liquid is absorbed. Add 4 1/2 cups chicken broth, 1/2 cup at a time, to the rice. Add 1/2 cup chicken broth and let the broth absorb into the rice before adding the next 1/2 cup. This will take about 45 minutes to cook. Remove the rice from the heat when all the chicken broth has been absorbed.

To serve, stir the collard greens into the risotto. Pour the greens broth over the top of the risotto.


Tomato Garlic Risotto

Makes 12 servings

Ingredients

1/3 cup olive oil

1/4 cup unsalted butter

1 large onion, chopped

4 cups uncooked Arborio rice

1 cup dry white wine

4 cups Roma tomatoes, peeled, chopped and seeded

8 cups hot chicken broth

6 cloves minced garlic

1/2 cup finely chopped flat leaf parsley

1/4 cup grated lemon rind

Directions

In a small bowl, add the garlic, parsley and lemon rind. Stir until well combined. Let the mixture sit at room temperature until the rice is ready.

In a dutch oven over medium heat, add the olive oil and butter. When the butter melts, stir in the onion. Saute the onion for 3 minutes. Add the rice and stir until the rice is well coated with the butter and olive oil. Add the white wine and stir until the wine is absorbed into the rice. This takes about 2 minutes on my stove.

Stir constantly and add the tomatoes. Cook for 2 minutes. Reduce the heat to medium low. Add 1 cup chicken broth to the pot. Stir until the chicken broth is absorbed. Continue adding the chicken broth in 1 cup increments until all the chicken broth is used. Each cup of chicken broth needs to be absorbed into the rice before you 
add the next cup. Stir constantly while adding the chicken broth. To add all the chicken broth takes about 45 minutes on my stove.

The rice should be tender and the risotto thickened. Stir in the garlic mixture and cook for 2 minutes. Remove the pan from the heat and serve.


Lemon Lime Risotto

Makes 8 servings

Ingredients

6 cups chicken broth

1 tsp. grated lemon zest

1 tsp. grated lime zest

3 tbs. fresh lemon juice

3 tbs. fresh lime juice

1 onion, chopped

2 tbs. olive oil

2 cups Arborio rice

2 tbs. unsalted butter

1/2 cup freshly grated Parmesan cheese

Directions

In a large sauce pan over medium heat, add the chicken broth, lemon zest, lime zest, lemon juice and lime juice. Bring the liquids to a boil. Remove the pan from the heat once the liquids boil.

In a large skillet, add the onion and olive oil. Saute the onion for 5 minutes. Add the rice and stir constantly for 3 minutes. Add 1/2 cup chicken broth mixture to the rice. Stir constantly until the broth is absorbed.

You must stir the risotto the entire time until done. Add the chicken broth mixture, 1/2 cup at at time, until all the broth is used. Let the chicken broth evaporate before adding the next 1/2 cup. This risotto takes about 30 minutes on my stove. When you add the last 1/2 cup broth, the risotto should be done and tender. Remove the pan from the heat and stir in the butter and Parmesan cheese. Serve 
immediately.


Southwestern Risotto

Makes 6 servings

Ingredients

1/2 cup chopped onion

2 garlic cloves, crushed

2 tbs. unsalted butter, melted

1 cup medium grain rice

1/2 cup dry white wine

6 cups chicken broth

1/2 cup whipping cream

2 tomatoes, seeded and chopped

1 jalapeno pepper, seeded and minced

1/2 cup sliced green onions

1/2 cup freshly grated Parmesan cheese

2 tbs. minced fresh cilantro

Directions

In a large deep skillet over medium heat, add the onion, garlic and butter. Saute the onion and garlic about 4 minutes. The onion and garlic should be tender. Stir constantly and add the rice. Cook the rice for 3 minutes. Add the wine and cook the rice until the liquid is absorbed.

You will need to stir the rice constantly while adding the chicken broth. Add 1 cup chicken broth to the skillet and cook until the broth is absorbed. Keep adding the chicken broth, in one cup increments, until all the broth is used. Each cup of chicken broth should be absorbed into the rice before adding the next cup. This takes about 30 minutes on my stove. The rice should be tender when done.

Stir in the whipping cream, tomatoes, jalapeno pepper, green onions and Parmesan cheese. Stir until well combined. Cook for 2 minutes. Remove the pan from the heat and sprinkle the cilantro over the top before serving. Serve the risotto immediately or it will become gummy.


Crawfish Risotto

Makes 12 servings

Ingredients

3/4 cup unsalted butter

1 onion, diced

1 poblano chile pepper, seeded and diced

4 minced garlic cloves

2 lbs. Arborio rice

3 quarts chicken broth

2 lbs. cooked & peeled crawfish

2 cups shredded Monterey Jack cheese

2 tbs. Creole seasoning

Directions

This risotto takes about 1 hour to make. Allow plenty of time to make the risotto. In a dutch oven over medium heat, add the butter, onion, garlic and poblano pepper. Saute for 5 minutes or until the onion and pepper are tender.

Stir constantly and add the rice. Stir the rice for 6 minutes. Add 1 cup chicken broth and stir constantly until the liquid is absorbed. Add the remaining chicken broth, 1/2 cup at a time, until all the chicken broth is used. You will need to stir the risotto most of the time. Do not add another 1/2 cup chicken broth until the prior 1/2 cup liquid has evaporated.

Stir constantly and add the crawfish. Cook about 4 minutes. Add the Monterey Jack cheese and Creole seasoning. Stir until the cheese melts. Remove the pan from the heat and serve.


Oven Baked Chicken Risotto

Makes 6 servings

Ingredients

2 tbs. unsalted butter

2 1/2 cups chicken broth

1 cup Arborio rice

1/2 cup onion, diced

1/2 tsp. salt

2 cups chopped cooked chicken

8 oz. pkg. fresh mozzarella, cut into 1/2" cubes

1 cup cherry tomatoes, halved

1/4 cup shredded fresh basil

Directions

Do not use a glass baking dish for this recipe. The temperature difference in the ingredients may cause the glass to break.

Preheat the oven to 425°. Place the butter in a 9 x 13 baking pan. Place the pan in the oven for 5 minutes. Remove the pan from the oven. Add the chicken broth, rice, onion and salt. Cover the pan with a lid or aluminum foil. Bake for 35-40 minutes or until the rice is tender.

Remove the pan from the oven and stir in the chicken, mozzarella, tomatoes and basil. Let the dish sit for 5 minutes before serving.


Asparagus Onion Risotto

Makes 6 servings

Ingredients

1 lb. fresh asparagus

2 lb. sweet onions, cut in half and thinly sliced

2 garlic cloves, minced

2 tsp. salt

2 tbs. olive oil

16 oz. Arborio rice

8 cups warm chicken broth

1 cup dry white wine

1/2 cup freshly shredded Parmesan cheese

Directions

Snap the tough ends off the fresh asparagus. Cut the asparagus into 2" pieces. Set the asparagus aside for the moment.

In a dutch oven over medium heat, add the onions, garlic, salt and olive oil. Saute the onions and garlic for 5 or until they are tender. Stir constantly and add the rice. Stir the rice for 2 minutes.

You will need to stir frequently when making the rice. Stir in 1 cup chicken broth. Add the remaining broth, 1 cup at a time, until all the broth is used. Do not add the next cup of chicken broth until the broth has evaporated from the pan. This is a slow process and this takes about 30 minutes on my stove.

Stir in the asparagus and white wine. Stir until all the liquid is absorbed. Stir in the Parmesan cheese. Remove the pan from the heat and serve immediately.


Broccoli Parmesan Risotto

Makes 8 servings

Ingredients

6 1/2 cups chicken broth

1 onion, chopped

2 tbs. olive oil

1 1/2 cups Arborio rice

16 oz. pkg. fresh broccoli florets

1 cup shredded Parmesan cheese

1/4 tsp. salt

1/4 tsp. black pepper

Additional shredded Parmesan cheese for garnish, optional

Directions

Heat the chicken broth in a sauce pan or in the microwave until warm. In a large sauce pan over medium heat, add the onion and olive oil. Saute the onion for 5 minutes. Stir constantly and add the rice. Stir the rice for 2 minutes. You will need to stir the rice constantly until finished.

Add 3/4 cup chicken broth to the rice. Add the remaining broth, 3/4 cup at a time, until all the broth is used. Do not add the next 3/4 cup broth until the liquid has evaporated from the prior 3/4 cup broth. This will takes about 30-35 minutes to use all the broth.

After you have added 4 1/2 cups broth, stir in the broccoli florets. Cook until the liquid is absorbed and the rice is creamy. Stir in the salt, black pepper and Parmesan cheese. Stir until the cheese melts. Remove the pan from the heat and sprinkle with additional Parmesan cheese if desired.


Baked Risotto

Makes 4 servings

Ingredients

1 tbs. unsalted butter

1 onion, minced

3/4 cup Arborio rice

1 3/4 cups chicken broth

1/2 tsp. dried Italian seasoning

1/4 tsp. salt

1/4 tsp. black pepper

Directions

Preheat the oven to 350°. In a 10" oven proof skillet, add the butter. Place the skillet over medium heat. When the butter melts, stir in the onion. Saute the onion for 4 minutes or until the onion is tender. Add the rice and stir constantly for 3 minutes.

Stir constantly and add the chicken broth, Italian seasoning, salt and black pepper. Bring the broth to a boil. When the broth is boiling, remove the skillet from the heat and place a lid on the skillet. Place the skillet in the oven and bake about 30 minutes or until the liquid is absorbed.

Remove the skillet from the oven and serve.


Risotto with Greens

Makes 4 servings

Ingredients

3 tbs. unsalted butter

1 tbs. olive oil

1 onion, chopped

1 garlic clove, minced

1 1/2 cups Arborio rice

1/2 cup dry white wine

1 cup fresh watercress, chopped

1 cup fresh arugula, chopped

5 1/2 cups vegetable broth, heated

5 plum tomatoes, seeded and chopped

1 tsp. chopped fresh thyme

1 tsp. chopped fresh oregano

1 tsp. chopped fresh mint

1/2 cup freshly grated Parmesan cheese

1/2 tsp. black pepper

Directions

In a large sauce pan over medium low heat, add 1 tablespoon butter. When the butter melts, add the olive oil, onion and garlic. Saute the garlic about 5 minutes. Do not let the garlic brown. If the garlic browns, it will turn bitter and ruin the dish.

Stir in the rice and increase the heat to medium high. Stir the rice constantly for 3 minutes. Stir in the wine and cook for 3 minutes or until the wine evaporates. Stir in the watercress and arugula.

You need to add the vegetable broth slowly to make the rice creamy. 
Add the vegetable broth, 1/2 cup at a time, until all the broth is used. Stir the rice frequently during the remaining cooking process. You need to let each 1/2 cup broth evaporate before adding the next 1/2 cup. This takes about 40 minutes on my stove.

Stir in the tomatoes, thyme, oregano, mint, Parmesan cheese, 2 tablespoons butter and black pepper. Remove the pan from the heat and serve.


Three Grain Rice

Makes 8 servings

Ingredients

2/3 cup orzo, uncooked

2 tbs. vegetable oil

3 1/2 cups chicken broth

1/2 cup water

2/3 cup uncooked wild rice, washed

3/4 cup uncooked long grain rice

1 bay leaf

1 tsp. dried thyme

1 tsp. rubbed sage

1 tsp. salt

1/4 tsp. black pepper

Directions

In a sauce pan over medium heat, add the orzo and vegetable oil. Stir constantly and cook until the orzo is lightly browned. Remove the orzo from the pan and set aside.

Add the chicken broth, water and wild rice to the sauce pan. Bring the rice to a boil. Place a lid on the sauce pan and reduce the heat to low. Simmer for 10 minutes. Remove the lid and stir in the orzo, long grain rice, bay leaf, thyme, sage, salt and black pepper. Bring the rice to a boil and place a lid on the pan. Reduce the heat to low and simmer for 30-40 minutes. The rice should be tender and most of the liquid absorbed. Remove the pan from the heat and let the rice sit with the lid on the pan for 10 minutes.

Fluff the rice with a fork before serving.


Hot Pepper Rice

Makes 6 servings

Ingredients

3 cups cooked long grain rice

1 cup sour cream

4 oz. can diced green chiles, drained

1 jalapeno pepper, seeded and diced

8 oz. thinly sliced Monterey Jack cheese

1/2 cup shredded cheddar cheese

Directions

Preheat the oven to 350°. Spray a 10 x 6 x 2 baking dish with non stick cooking spray. In a mixing bowl, add the rice, sour cream, green chiles and jalapeno pepper. Stir until combined. Spoon half of the rice mixture into the bottom of the baking dish.

Lay half of the Monterey Jack slices over the rice. Spoon the remaining rice over the cheese. Spread the rice over the cheese so the top is smooth. Lay the remaining Monterey Jack cheese over the top of the rice. Sprinkle the cheddar cheese over the top. Bake for 15-20 minutes.

The rice should be hot and the cheese melted and bubbly. Remove the dish from the oven and serve.


Baked Spicy Rice

Makes 6 servings

Ingredients

1 cup uncooked long grain rice

2 cans 10 oz. size diced tomatoes with green chiles

1 cup water

1 tsp. salt

2/3 cup pimento stuffed green olives, sliced

1/4 cup vegetable oil

1/2 cup chopped onion

1 cup shredded Monterey Jack cheese

Directions

Preheat the oven to 350°. Spray a 2 quart baking dish with non stick cooking spray. Add all the ingredients to the baking dish. Stir until well combined. Cover the dish with aluminum foil or a lid. Bake for 45 minutes. Remove the aluminum foil.

Bake for 15 minutes or until most of the liquid is absorbed. The rice should be tender when ready.


Orange Herb Rice

Makes 6 side dish servings

Ingredients

2 tbs. chopped onion

2 tbs. melted unsalted butter

2 cups water

1/2 tsp. grated orange zest

1/2 cup orange juice

1 tsp. salt

1/8 tsp. dried marjoram

1/8 tsp. dried thyme

1 cup uncooked long grain rice

Directions

In a large sauce pan over medium heat, add the onion and butter. Saute the onion for 4 minutes. Add the water, orange zest, orange juice, salt, marjoram and thyme. Stir until well combined. Bring the water to a boil.

When the water is boiling, stir in the rice. Cover the pan and reduce the heat to low. Simmer the rice about 20 minutes. The rice should be tender and most of the liquid absorbed when ready. Remove the pan from the heat. Fluff the rice with a fork before serving.


Parsley Rice

Makes 6 servings

A simple dish that is good with shrimp or chicken.

Ingredients

1 cup uncooked long grain rice

2 cups cold water

1/2 teaspoon salt

1/2 cup fresh minced parsley

Directions

In a sauce pan over medium low heat, add the rice, water and salt. Place a lid on the sauce pan. Bring the rice to a boil. Reduce the heat to low when the rice is at a full boil. Simmer for 12-14 minutes. Do not lift the lid off the pan.

Remove the pan from the heat and let the rice steam for 10 minutes. Do not remove the lid while the rice is steaming. Add the fresh parsley and fluff the rice with a fork to combine the parsley.


Cheese Parsley Rice

Makes 8 servings

Ingredients

3 cups cooked long grain rice

2 cups whole milk

2 eggs, beaten

1 cup finely chopped fresh parsley

1 cup shredded cheddar cheese

1/4 cup chopped onion

1/4 cup unsalted butter, softened

Directions

Preheat the oven to 350°. Spray a 2 quart casserole dish with non stick cooking spray. Add all the ingredients to the casserole dish. Stir until combined.

Bake for 45 minutes. The milk should be absorbed and the casserole set.


Seasoned Rice Mix

Makes 3 cups mix

Ingredients

3 cups uncooked long grain rice

1/4 cup dried parsley flakes

2 tbs. instant chicken bouillon granules

2 tsp. onion powder

1/2 tsp. garlic powder

1/4 tsp. dried thyme

Directions

Add all the ingredients to an airtight container. Stir to combine. Shake the mix thoroughly before using.

To make 4 servings, add 2 cups water and 1 tablespoon butter to a sauce pan over medium heat. Bring the water to a boil and stir in 1 cup rice mix. Place a lid on the pan and reduce the heat to low. Simmer the rice about 20 minutes or until the liquid is absorbed. Remove the pan from the heat and fluff the rice with a fork before serving.


Rice Balls

Makes about 36

Ingredients

4 cups water

2 tsp. salt

1 cup uncooked long grain rice

1 egg, beaten

1 cup shredded sharp cheddar cheese

2 eggs

2 tbs. water

1 1/4 cups fine dry breadcrumbs

Vegetable oil for frying

Directions

In a large sauce pan over medium heat, add 4 cups water and salt. Bring the water to a boil and stir in the rice. Place a lid on the pan and reduce the heat to low. Simmer the rice for 20 minutes. The rice should be tender and the water absorbed. Remove the pan from the heat and cool the rice for 30 minutes.

Add the beaten egg and cheddar cheese to the rice. Stir until combined. In a small bowl, whisk together 2 eggs and 2 tablespoons water. In a shallow bowl, add the breadcrumbs.

Shape the rice mixture into balls about 1 1/2" in diameter. Roll the rice balls in the breadcrumbs. Dip the rice balls into the egg wash and then roll again in the breadcrumbs.

Add vegetable oil to a deep skillet or deep fryer. The oil needs to be about 3" deep in the skillet. Deep fry the rice balls until they are 
golden brown. Remove the rice balls from the oil and drain on paper towels. Serve the rice balls with your favorite sauce.


Rice Muffins

Makes 1 dozen

Ingredients

1 1/2 cups all purpose flour

2 tsp. baking powder

1/2 tsp. salt

2 tbs. granulated sugar

3 tbs. vegetable shortening

1 cup cold cooked rice

1 egg, beaten

1 cup whole milk

Directions

Preheat the oven to 425°. Spray a 12 cup muffin tin with non stick cooking spray. In a mixing bowl, add the all purpose flour, baking powder, salt and granulated sugar. Stir until combined. Add the vegetable shortening and cut the shortening into the dry ingredients. The mixture should look like coarse crumbs when ready.

Add the rice, egg and milk. Mix only until the batter is moistened. The batter will be lumpy. Spoon the batter into the muffin tin filling the muffin cups about halfway full. Bake for 20-25 minutes. The tops of the muffins should be done and lightly browned when ready.


Hot Rice Fritters

Makes 18 fritters

Ingredients

2 cups cooked rice

3 eggs, beaten

1/2 tsp. vanilla extract

1 tsp. granulated sugar

1/4 tsp. salt

6 tbs. all purpose flour

3 tsp. baking powder

Vegetable oil for frying

Powdered sugar for dusting

Directions

In a mixing bowl, add the rice, eggs and vanilla extract. Mix until well combined. Stir in the granulated sugar, salt, all purpose flour and baking powder. Mix only until the batter is well combined.

Heat the vegetable oil in a deep fryer or pan to 360°. The oil needs to be about 3" deep in the pan. You will have to fry the fritters in batches. If you add too many fritters to the pan, the temperature of the oil will drop and your fritters will be greasy.

Drop the batter by tablespoonfuls into the hot oil. Fry about 1-2 minutes per side. The fritters should be done and golden brown when ready. Remove the fritters from the oil and drain on paper towels. Sprinkle the fritters with powdered sugar if desired.

I like to sprinkle the hot fritters with powdered sugar right out of the oil. I let them cool for 2 minutes and sprinkle them again. Serve the 
fritters hot.


Currant Rice Roll Ups

Makes 6 servings

Ingredients

3 eggs, separated

1 tsp. granulated sugar

1/2 tsp. salt

1 cup whole milk

1/2 cup all purpose flour

1 tbs. unsalted butter, melted

1 cup cooked rice

3/4 cup red currant jelly

1 cup powdered sugar

Directions

In a mixing bowl, add the egg yolks, granulated sugar, salt and milk. Using a mixer on medium speed, beat the mixture for 3 minutes. The egg yolks should be well combined and lemon colored.

In a separate mixing bowl, add the egg whites. Using a mixer on medium speed, beat the egg whites until stiff peaks form.

Add the melted butter, rice and all purpose flour to the egg yolk mixture. Reduce the mixer speed to low and mix only until combined. With a large spoon, gently fold in the beaten egg whites.

Lightly grease a griddle or a large skillet with non stick cooking spray. Set the griddle to 350° or medium heat for the skillet. Drop the batter by 1/4 cupfuls onto the hot griddle. Cook the cakes for 1-2 minutes per side. Cook just like you would if making pancakes. When each cake is removed from the griddle, spread each cake with 
currant jelly. Roll the cake up like a jelly roll.

Place the cakes on a serving platter and sprinkle powdered sugar over the tops of each cake.


Easy Baked Rice Pudding

This is so simple. Very smooth and creamy but not too much cinnamon. Add more cinnamon if desired.

Makes 4 servings

Ingredients

2 cups cooked rice

1/4 cup granulated sugar

1/2 tsp. ground cinnamon

2 tbs. unsalted butter, melted

2 cups whole milk

1/2 tsp. vanilla extract

Directions

Preheat the oven to 350°. Spray a 1 1/2 quart casserole dish with non stick cooking spray. Add the rice, sugar, cinnamon, butter, milk and vanilla extract to the casserole dish. Stir until well combined.

Bake for 20-25 minutes or until the pudding is creamy and thick. Remove the pudding from the oven and serve warm or cold. Leftovers are delicious for breakfast.


Apple Rice Pudding

Makes 8 servings

Ingredients

2 eggs

1/2 cup granulated sugar

1/2 cup sour cream

1 cup whole milk

1/4 tsp. salt

2 1/2 cups cooked rice

1 apple, peeled, cored and chopped

1 cup shredded cheddar cheese

1/3 cup raisins

1/4 cup light brown sugar

1 tbs. all purpose flour

1/2 tsp. ground cinnamon

1 tbs. unsalted butter, melted

Directions

Preheat the oven to 350°. Spray a 2 quart baking dish with non stick cooking spray. In a mixing bowl, add the eggs, granulated sugar, sour cream, milk and salt. Whisk until well combined. Stir in the rice, apple, cheddar cheese and raisins.

In a small bowl, add the brown sugar, all purpose flour, cinnamon and melted butter. Stir until well combined. Spoon the pudding into the prepared dish. Sprinkle the brown sugar mixture over the top of the pudding. Bake for 40-45 minutes. Remove the pudding from the oven and cool for 5 minutes before serving.


Baked Orange Rice Pudding

Makes 8 servings

Ingredients

4 cups whole milk

2 cups Minute rice

2 tbs. unsalted butter

2 tbs. orange juice

1 tbs. grated orange zest

5 eggs, separated

1/2 cup granulated sugar

1/2 cup powdered sugar

Directions

In a sauce pan over medium low heat, add the milk and rice. Stir constantly and bring the milk to a boil. Remove the pan immediately when the milk begins to boil. Add the butter and stir until the butter melts. Place a lid on the pan and let the rice sit for 20 minutes.

Preheat the oven to 375°. Spray a 9 x 13 casserole dish with non stick cooking spray. In a mixing bowl, add the egg whites. Using a mixer on medium speed, beat the egg whites until stiff peaks form.

In a separate bowl, add the egg yolks, granulated sugar, orange juice, orange zest and powdered sugar. Stir until well combined. Gently fold in the egg whites. Gently fold in the rice and milk.

Spoon the rice into the prepared pan. Bake for 30-40 minutes or until the rice is set and most of the liquid absorbed.


Apricot Rice Pudding

Makes 8 servings

Ingredients

1/2 cup uncooked rice

1/2 cup granulated sugar

1/2 tsp. salt

1/2 tsp. ground nutmeg

2 quarts whole milk

3/4 cup soaked dried apricots, cut into thin strips

Directions

Spray a 3 quart casserole dish with non stick cooking spray. Preheat the oven to 325°. Add the rice, granulated sugar, salt, nutmeg and milk. Whisk until well combined.

Bake for 2 to 2 1/2 hours. Stir the pudding several times during the baking process. A brown crust will form on the top. Stir the crust into the center of the pudding. About 40 minutes before the pudding is done, add the apricots. Do not stir again after you add the apricots.

Cook until the rice is tender and most of the liquid absorbed. Remove the pudding from the oven and cool for 5 minutes before serving.


Rice Pudding Brulee

Makes 6 servings

Ingredients

3 cups whole milk

3/4 cup long grain rice

1 vanilla bean, seeds scraped

1 tsp. salt

1 cup heavy whipping cream

1/2 cup plus 6 tbs. granulated sugar

4 egg yolks

2 tbs. unsalted butter

1/2 tsp. ground nutmeg

Pinch of ground cloves

Directions

Preheat the oven to 350°. Spray six 6 ounce custard cups with non stick cooking spray. Place the cups on a rimmed baking sheet. In a sauce pan over low heat, add the milk, rice, vanilla bean, vanilla bean seeds and salt. Stir frequently and cook about 25 minutes. The mixture should be thick and creamy.

Remove the pan from the heat and discard the vanilla bean. Stir in 1/2 cup granulated sugar and the heavy whipping cream.

In a small bowl, add the egg yolks, butter, nutmeg and cloves. Whisk until well combined. Add 1/2 cup rice mixture from the sauce pan. Whisk until combined. Pour the egg mixture into the sauce pan. Whisk until well combined. Spoon the mixture into the custard cups. Place the pudding in the oven about 20 minutes. The pudding should be thick and creamy.

Turn the oven to the broiler position. Sprinkle 1 tablespoon granulated sugar over each pudding. Broil for 2-3 minutes. The sugar should be melted, golden brown and crackly. Remove the pudding from the oven and serve.


Amaretto Rice Pudding

Makes 6 servings

Ingredients

3 eggs, beaten

1/2 cup granulated sugar

1/4 tsp. salt

2 cups warm milk

1 1/2 cups cooked rice

1/4 tsp. ground cinnamon

1/4 cup amaretto

1 tsp. vanilla extract

1/4 tsp. ground nutmeg

Hot water

Directions

Preheat the oven to 325°. Spray a 1 1/2 quart casserole dish with non stick cooking spray. In a mixing bowl, add the eggs, granulated sugar and salt. Whisk until well combined. Keep whisking and slowly add the warm milk.

Whisk in the rice, cinnamon, amaretto, vanilla extract and nutmeg. Spoon the rice pudding into the prepared dish. Place the dish on a deep rimmed baking pan. Add hot water to a 1" depth in the baking pan. Bake for 1 to 1 1/2 hours. Stir the pudding after 45 minutes.

The pudding should be set but creamy when ready.


Easy Fruited Rice Pudding

Makes 6 servings

Ingredients

1/2 cup currants

Boiling water

2 cups whole milk

4 serving size cook and serve vanilla pudding mix

2 cups cooked rice

1/2 cup pineapple preserves

1 tsp. vanilla extract

1/2 tsp. ground cinnamon

1 cup Cool Whip

Directions

Place the currants in a small bowl. Pour boiling water over the currants until they are well covered. Let the currants sit in the boiling water for 10 minutes. Drain the currants of water and set them aside.

In a sauce pan over medium low heat, add the milk and vanilla pudding mix. Stir constantly and cook until the pudding thickens and begins to boil. Once the pudding begins to boil, stir in the currants, rice, pineapple preserves, vanilla extract and cinnamon. Remove the pan from the heat.

Pour the rice pudding into a 1 quart casserole dish. Cover the dish and chill for several hours before serving. When the pudding is well chilled, spoon into bowls and place a dollop of Cool Whip on each serving.


Baked Rice Custard

Makes 8 servings

Ingredients

2/3 cup granulated sugar

2 tsp. cornstarch

1/4 tsp. salt

2 3/4 cups whole milk

2 eggs

1 egg white

1 cup cooked white rice

1/4 cup raisins

1/2 tsp. vanilla extract

1/8 tsp. ground nutmeg

Hot water

Directions

Preheat the oven to 325°. In a mixing bowl, add the granulated sugar, cornstarch and salt. Whisk until combined. In a sauce pan over medium heat, add the milk. Do not let the milk boil. The milk should be right at the boiling point when ready. When the edges of the milk begin to simmer, remove the pan from the heat. Stir constantly and add the sugar mixture. Stir until smooth and the sugar is mostly dissolved.

In a small bowl, whisk together the eggs and egg white. Slowly add 1/4 cup of the milk mixture to the eggs. Whisk until well combined. Slowly add the egg mixture to the milk in the pan and stir until combined.

Stir in the rice, raisins, vanilla extract and nutmeg. Spray a 1 1/2 
quart casserole dish with non stick cooking spray. Spoon the custard into the prepared dish.  Place the casserole dish in a 9 x 13 baking dish. Add hot water to 1" depth on the side of the casserole dish. Bake for 30 minutes. Stir the custard slightly and bake for 10 minutes.

Stir the custard again and bake about 15 minutes. The custard will be done when a knife inserted halfway between the center and the edge of the casserole dish comes out clean. Remove the dish from the oven. Remove the casserole dish from the water and baking pan. Let the custard cool at room temperature for 30 minutes. Cover the custard and refrigerate for 3 hours. The custard should be well chilled. You can serve the custard warm but it taste best chilled.




Easy Rice Beignets

Makes about 45 beignets

Ingredients

2 cups cooked rice

2 cups Bisquick

2 tbs. granulated sugar

1 tsp. ground cinnamon

1/2 tsp. ground nutmeg

2 eggs

1/2 cup evaporated milk

1 1/2 tsp. vanilla extract

1 cup powdered sugar

1 to 2 tbs. water

Vegetable oil for frying

Directions

In a mixing bowl, add the rice, Bisquick, granulated sugar, cinnamon and nutmeg. Whisk until combined. In a separate bowl, stir together the eggs, evaporated milk and 1 teaspoon vanilla extract. Add the egg mixture to the dry ingredients. Mix only until combined.

Cover the bowl and chill the dough for 1 hour. While the dough is chilling, make the glaze. In a small bowl, add the powdered sugar, 1/2 teaspoon vanilla extract and 1 tablespoon water. Whisk until combined. If the glaze is too thick, add the remaining tablespoon water to thin the glaze.

When the dough is chilled, add the vegetable oil to a deep fryer or deep sauce pan. The oil needs to be at least 2" deep in the pan. The temperature of the oil should be 400°. Drop the batter by 
tablespoonfuls into the hot oil.

Do not over crowd the pan while making the beignets. Adding too many beignets will drop the temperature of the oil. Cook the beignets about 3-5 minutes or until they are golden brown. Flip the beignets over halfway over through the cooking process.

Remove the beignets from the oil and drain them on paper towels. Drizzle the glaze over the hot beignets before serving.


You can click "follow" on my Amazon author page to be notified of new releases!

If you are interested in additional Southern recipe favorites, check out my other cookbooks.


Breakfast & Brunch Breads: Yeast Breads, Muffins, Cornbread, Biscuits, Rolls & More!





Ultimate Slow Cooker Cookbook:  Over 500 Recipes For Every Meal!





Ultimate Egg Cookbook:  Breakfast Casseroles, Quiches, Omelets & More!





Ultimate Potato & Rice Cookbook:  Main Dishes, Casseroles, Sides, Desserts & More!





Nothing But Bars:  Ultimate Cookie & Dessert Bar Collection!





Homestyle Meatless Main Dish Meals:  Recipes Your Family Will Love!





Dessert Casseroles: Desserts Made In Your Casserole Dishes!



Homemade Condiments, Salad Dressings, Salsas & More:  Easy, Quick & Fresh Recipes To Make At Home!



Ultimate Ground Beef Cookbook:  Timeless, Classic & Delicious Meals For Everyday!





Ultimate Soup & Sandwich Cookbook:  Easy, Hearty & Delicious Meals For Everyday!





Ultimate Turkey Cookbook:  Casseroles, Main Dishes, Soups & Sandwiches!





Ultimate Canned Bean Cookbook:  Main Dishes, Sides, Soups & More!





Ultimate Vegetable Side Dish Cookbook:  Vegetables For Every Season & Occasion!





Ultimate Lasagna & Macaroni & Cheese Cookbook:  Family Favorites That Never Go Out Of Style!





Everyday Potato Cookbook:  Main Dishes, Potato Salads, Sides & Desserts!





Homestyle Savory Pie & Quiche Cookbook:  Main Dish Pies For Every Meal!





Everyday Beef Cookbook:  Meatloaf, Casseroles, Burgers & More!





Ultimate Fruit Dessert Cookbook:  Pies, Cobblers, Cakes, Cookies & More!





Sweet Tea, Cheese Straws, Shortbread & Tassies:  The Only Way To Be Southern!





Homestyle Cooking From Scratch:  Homemade Groceries & Cooking Reference Book!





Ultimate Breakfast Cookbook:  Eggs, Pancakes, Coffee Cakes, Casseroles, Cinnamon Rolls & More!





Ultimate 9 x 13 Baking Pan Cookbook:  Dinners, Casseroles, Cakes, Desserts & More!





Ultimate Quick Bread Cookbook:  Savory & Sweet Breads, Muffins, Biscuits & More!





Southern Dessert Cookbook:  Over 500 Old Fashioned, Classic & Timeless Desserts!





Beans, Rice & Potatoes:  Whole Foods Made Delicious!





Refrigerated Dough Cookbook:  Canned Biscuits, Crescent Rolls, Cookie & Pizza Dough!





Too Much Bread:  Recipes For Leftover Bread!





Cooking With Frozen Garlic Bread:  Sandwiches, Appetizers, Main Dishes & More!





Hearty Soups, Stews, Chili & Chowders:  Slow Cooker, Beef, Chicken & More!





Homestyle Skillet Meals:  Family Main Dish Dinners!





Homestyle Slow Cooker:  Ground Beef, Chicken, Pork, Meatless Meals & More!





Homestyle Casseroles:  Ground Beef, Chicken, Vegetables & More!





Everyday Pork Cookbook:  Pork Chops, Tenderloins, Ribs & Roast!





Southern Corn Cookbook:  Sides, Main Dishes & More!





Southern Tomato Cookbook:  Main Dishes, Salads, Sides & More!





Canned Soup Cookbook:  Skillet Meals, Casseorles, Slow Cooker Meals & More!





Shrimp Lover's Cookbook:  Skillet Meals, Casseroles, Appetizers & More!





Fresh Fish & Salmon Cookbook:  100 Quick, Easy & Flavorful Recipes!





The Big Chicken Cookbook:  Main Dishes, Casseroles, Soups & More!





Ground Beef Cookbook:  Main Dishes, Casseroles, Skillet Meals & More!





Cooking With Bananas:  Breads, Cakes, Puddings & More!





Old South Cajun Creole Cookbook:  Down Home Southern Recipes!





Southern Spreads & Dips:  200 Southern Recipe Favorites!





Brownies, Gingerbread & Hot Chocolate:  Winter & Holiday Comfort Foods!





Biscuits & Scones:  Southern Recipe Collection!





Pecan, Chess & Cream Pies:  Southern Trinity of Pies!





Snack Mixes:  Nut, Cereal & Popcorn Mixes!





Steaks, Ribs, Wings & Sides:  Includes Deviled Egg, Potato Salad & Coleslaw Recipes!





Onions & Peppers:  Not Just For Seasoning!





Everyday Sausage & Ham Cookbook:  200 Appetizer, Casserole & Main Dish Recipes!





Savory & Sweet Sauces, Marinades, Condiments & Gravies:  500 Recipes for Meat, Seafood, Pasta, Vegetables & Desserts!





Everyday Southern Pasta Cookbook:  150 Pasta Casserole & Salad Recipes!





Southern Cornmeal & Grits: Cornbread, Polenta, Casseroles & More!





Southern Bean Cookbook: 240 Recipes for Soups, Casseroles, Meals, Salads & Side Dishes!





Salad Dressing & Vinaigrette Cookbook: 175 Homemade Salad Dressing Recipes!





Southern Homemade Candy Collection: Fudge, Truffles, Toffees, Brittle & More!





Southern Holiday Feast: Thanksgiving, Christmas, New Year's, Easter & More!





Pasta For Dinner: Lasagna, Mac & Cheese, Casseroles, Sauces & More!





Omelets, Quiches & Egg Casseroles: Recipes for Breakfast, Brunch, Lunch or Dinner!





Savory Meat Pies & Pastries: Main Dish Dinner Meals!





One Potato! Two Potato!: Family Favorite Potato & Sweet Potato Recipes!





Fruit Pies, Cobblers & Crisps: Southern Collection of Favorite Fruit Desserts!





Southern Lovin': Old Fashioned From Scratch Southern Favorites





Southern Meats, Main Dishes & Casseroles: Homemade From Scratch Family Meals!





Savory Quick Breads: Muffins, Quick Breads, Biscuits & Cornbreads!





Southern Salads, Sides & Soups: 400 Southern Favorites





Soup Can Casseroles: Over 150 Main Dish Recipes Using Canned Soups!





Cookies, Bars, Brownies & Candies! Southern Collection of Homemade Goodies!





Southern Puddings, Custards & Ice Creams: Bread Puddings, Ice Creams, Homemade Puddings & More!
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