














VERY VERSATILE RICE SALAD

VERY VERSATILE RICE SALAD

12 cups water
/2 teaspoon salt
1Yz cups MINUTE® Rice
13/s cups diced canned or cooked meat, seafood or poultry
1 cup canned or cooked vegetables
/2 cup condiments
3/s cup mayonnaise
Seasonings to taste

Bring water and salt to a full boil in medium saucepan. Stir in rice. Cover,;
remove from heat. Let stand 5 minutes. Fluff with fork. Cool to room
temperature, Combine meat, vegetables and condiments in medium bowl,. Fold
in mayonnaise and seasonings, blending well. Add rice and mix lightly with fork.
Cover and chill about 1 hour. Makes 4 servings.

Suggested Meats: bacon, beef or dried beef, cold cuts or luncheon meat,
frankfurters, ham, lamb, pork, tongue or veal.
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Suggested Seafood: cod, crab, flounder, haddock, halibut, lobster, ocean
perch, salmon, sole, shrimp, whiting or tuna.

Suggested Poultry: chicken, duck or turkey.

Suggested Vegetables: artichoke hearts, corn, green beans, lima beans,
mixed vegetables, peas, peas and carrots or succotash.

Suggested Condiments: chopped or diced celery, cheese, hard-cooked eggs,
mushrooms, nuts, olives, green pepper, pickles or pimiento.

Suggested Seasonings: capers, catsup, chili sauce, chives, curry powder,
garlic, fresh or dried herbs, lemon juice, mustard, onion or parsley.

RICE AND CORN SALAD

1Y/2 cups water
1 teaspoon sait
11z cups MINUTE® Rice
1 package (10 oz.) BIRDS EYE® Sweet Corn, thawed
2 cup thinly sliced celery
/s cup chopped onion
/2 cup mayonnaise
2 tablespoons chopped parsley (optional)
'fa teaspoon pepper

Bring water and salt to a full boil in medium saucepan. Stir in rice. Cover;
remove from heat. Let stand 5 minutes. Fluff with fork. Cover and chill
thoroughly. Add remaining ingredients; mix lightly. Serve at once or cover and
chill. Makes 4 servings.

TUNA-VEGETABLE SALAD

1'/2 cups water
1 package (10 oz.) BIRDS EYE® Green Peas
1 medium carrot, thinly sliced
2 tablespoons chopped onion
2 teaspoon salt

s teaspoon pepper
1¥2 cups MINUTE?® Rice

1 can (6"/z oz.) water-packed tuna, drained and flaked
1 cup mayonnaise

/2 cup chopped dill pickle

fa cup milk

Bring water, peas, carrot, onion, salt and pepper to a full boil in medium
saucepan. Stir in rice. Cover; remove from heat. Let stand 5 minutes. Fluff with

fork. Cover and chill.

Just before serving, gently stir in tuna, mayonnaise, pickle and milk. If desired,
serve on crisp salad greens and garnish. Makes 6 servings.
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FANTASTIC LAYERED SALAD

1'/a cups water
/2 teaspoon salt

1'/s cups MINUTE® Rice

3'/2 cups shredded iceberg lettuce (1 head)
1 small red onion, thinly sliced
1 package (10 oz.) BIRDS EYE™ Green Peas, thawed
1 can (15 oz.) red kidney beans, drained
1 cup prepared GOOD SEASONS® Italian or Cheese Italian

Salad Dressing

Bring water and salt to a full boil in medium saucepan. Stir in rice. Cover,
remoave from heat. Let stand 5 minutes. Fluff with fork; cool.

Place 1Yz cups of the lettuce in 2-quart straight-sided bowl. Add half of the
onion and top with half of the rice. Add a layer of peas. Repeat lettuce, onion
and rice layers. Top with kidney beans and add remaining lettuce. Cover and
chill. About 1 hour before serving, pour dressing evenly over salad and cover
and chill. Makes 8 servings.

GREEK-STYLE RICE SALAD

1Y/2 cups water
1 envelope GOOD SEASONS® Lemon and Herbs Salad
Dressing Mix
1Yz cups MINUTE® Rice
3 tablespoons oil
1 tablespoon vinegar
1 teaspoon dried dill weed or 1 tablespoon chopped
fresh dill
1 large tomato, cut into thin wedges
1 medium cucumber, seeded and thinly sliced
4 ounces feta cheese, cubed

Bring water and salad dressing mix to a full boil in medium saucepan. Stir in
rice. Cover; remove from heat. Let stand 5 minutes. Fluff with fork.

Meanwhile, blend oil, vinegar and dill weed in large bowl. Gently stir in rice,
tomato, cucumber and feta cheese to coat well. Serve at room temperature.
Makes 4 servings.

FANTASTIC LAYERED SALAD
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