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EASY MIDEASTERN PILAF

12 cups beef broth
1 medium onion, chopped
/s cup raisins
2 tablespoons butter or margarine
/s teaspoon salt
1z cups MINUTE® Rice
f2 cup sliced almonds
2 tablespoons chopped parsley

Combine broth, onion, raisins, butter and sall in medium saucepan. Bring to a
full boil, Stir in rice. Cover; remove from heal, Let stand 5 minutes, Stir in
almonds and parsley. Serve with kabobs or your favorite main dish. Makes 4
servings.

MICROWAVE DIRECTIONS: Combine all ingredients except almonds and
parsley in microwavable bowl. Cover with plastic wrap and cook at HIGH 4
minutes. Stir; cover and cook at HIGH 3 to 4 minutes longer. Let stand 5
minutes. Str in almonds and parsley. Serve with kabobs or your favorite main
dish. Makes 4 servings.

RICE STUFFING

1 cup chopped celery with leaves
{2 cup chopped onion
3 tablespoons butter or margarine
1Yz cups water
1 teaspoon salt
/s teaspoon poultry seasoning
e

pepper
1%2 cups MINUTE® Rice

Cook and stir celery with onion in hot butter in large skillet over medium-high
heat until tander but not browned. Add water and seasonings. Bring to a full
boil. Stir in rice. Cover; remove from heat. Let stand 5 minutes. Flutf with fork.

Stuffing may also be spooned lightly into chicken or other poultry, or use
boneless veal or pork roasts. Do not pack tightly. Roast at once. Makes about 4
cups or enough to stuff a 3- to 4-pound chicken.

EASY MIDEASTERN PILAF
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GARDEN MEDLEY RICE

1 can (133%/4 0z.) chicken broth

2 cups assorted vegetables (broccoli florets, sliced yellow
squash, peas, grated carrot)

1 teaspoon onion flakes

2 teaspoons snipped fresh rosemary or 1 teaspoon dried
rosemary leaves

/a teaspoon garlic powder
12 cups MINUTE® Rice

Freshly ground pepper (optional)

Stir together broth, vegetables, onion flakes, rosemary and garlic powder in
saucepan and bring to a full boil. Stir in rice. Cover; remove from heat. Lel stand
5 minutes. Fluff with fork and sprinkle with pepper. Serve with chicken cutlets or
your favorite main dish. Makes 4 servings.

MICROWAVE DIRECTIONS: Stir together all ingredients except pepper in
microwavable bowl. Cover with plastic wrap and cook at HIGH 4 minutes. Stir;
cover and cook at HIGH 3 to 5 minutes longer. Stir again; cover and cook at
HIGH 3 minutes. Let stand 5 minutes. Fluff with fork and sprinkle with pepper.
Serve with chicken cutlets or your favorite main dish. Makes 4 servings.

86 SIDE DISHES

I‘-\

wnom

T H"HFH B HBHHEEH®H M
ST THY TR THRDY TN TR T TRV TRY T AV G A R A A A A

mT®m MW

r' \

mrr A2 ®mTET TN NN

d 4 4 4 3 3 VI P EGSE

1



1 VL VO

_,.,._
R R RN B

8 TR VRTINS T TR 1!

. Im
W

L S U U U Ut VAV VAT U VAN VAV VAT TR TR TR

m mn '®m 'm.'m'm'mo'mo'moIRRIR N

TEX-MEX RICE AND BEANS

Y2 cup chopped onion

1 garlic clove, minced
1 tablespoon oil
1 can (15 oz.) red kidney beans, drained
1 can (10Yz 0z.) condensed beef bouillon
1 medium green pepper, diced

/2 cup barbecue sauce

1'/2 cups MINUTE® Rice

Cook and stir onion and garlic in hot il in large skillet until onion is tender but
not browned. Stir in beans, bouillon, green pepper and barbecue sauce. Bring to
a full boil. Stir in rice. Cover; remove from heat. Let stand 5 minutes. Fluff with
fork. Makes 4 servings.

MICROWAVE DIRECTIONS: Omit oil. Mix all ingredients in microwavable dish.

Cover and cook at HIGH 5 minutes. Stir; cover and cook at HIGH 3 minutes
longer. Stir; cover and let stand 5 minutes. Makes 4 servings.

CREAMY ALMOND RICE

1 small onion, chopped
1 tablespoon butter or margarine
1 can (133%/4 oz.) chicken broth
{2 teaspoon salt
fa teaspoon pepper
1/2 cups MINUTE® Rice
/2 small red pepper, cut into thin strips
2 tablespoons chopped parsley
/2 cup sour cream
/s cup toasted slivered almonds

Cook and stir onion in hot butter in large skillet until tender but not browned.
Add broth, salt and pepper. Bring to a full boil. Stir in rice, red pepper and
parsley. Cover; remove from heal. Let stand 5 minutes. Fluff with fork and stir in
sour cream and almonds. Makes 4 servings.
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