




FESTIVE RICE
2'/. C1JpS MINUTE1' Rice

1 medIum green pepper, chopped"
'/. cup 011
1 envelope GOOD SEASONS'" Italian or Mild Italian Salad

Oreulng Mix
2'/. cups water

2 tablespoons chopped pimiento or parsley

Cook and stir rlee and green pepper in hoi oil In large skillet abool2 minutes.
Sprinkle with salad dressing mix. Stir in water. COvar and brillQ 10 a boil.
Remove from heat. Let sland 5 minutes. Stir in pimiento. Makes 6 servings.

'You may use '12 medium green pepper, chopped, and '12 cup grated carrot lor
the green pepper.

FRESH VEGETABLE RICE
1 larga sweat onIon, sliced Into thin rings
1 large carrot, sliced diagonally
1 stalk celery, sliced diagonally
2 tablespoons butter 0( margarine
1 can (133f. oz.) chicken broth

'I. teaspoon dried thyme leaves
1'12 cups MINUTEG" Rice

Cook and stir onion. carrot and oalary in hot buller In large skUls\ until tender
but not browned. Add broth and Ihyme. Bring 10 a iI.I~ beil. Stir In rice. Cover;
remove from heat. leI stand 5 minutes. Fluff with fork. Serve with pork chops or
your favorite main dish. Makes 4 servings.

CRANBERRY·APPLE RICE
1 cup water
1 cup cranberry sauce or cranberry-orange sauce
1 apple, peeled and diced or sliced
1 tablespoon butter or margarine

'12 teaspoon salt
Dash of ground cinnamon (optIonal)

11{2 cups MINUTE" Rice

Combine water, cranbarry sauca, apple, butler, salt and cinnamon In madium
saucepan. Bring to a lull boil. Stir in rice. Cover; remove from heat. Lei stand 5
minutes. Fluff with fork. Makes 4 servings.
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EASY MIDEASTERN PILAF
1'12 CUps beel broth

1 medium onion, chopped
1/4 alp raisins
2 tablespoons buller or margarine

'/4 teaspoon salt
l'h cups MINUTEI' Rle.
'12 cup sliced almonds

2 tablespoons chopped parsley

Combine broth, oniOn, raisins, bult8f and sail in medium saucepan, Bring to a
till boil. Stir in rica ewer; remove !rum heal Let stand 5 mlnutcs. Slit In
almonds arc parsley. Serw with kal:lobs or )OUr favorile main dish. Makes 4
-"",
MICROWAVE DIRECTIONS: Corrbine all ingedi6ll1S except almonds and
parsley in m!cll,lwavable bowl. Cover with plasIic wrap Mel cook at HIGH 4
minutes. Slr; cover an::! cook at HIGH 3 to 4 minutes longer. Let stand 5
minutes. S~r in almonds and parsley. Sarve with kabobs or your favorite main
dish. Makes 4 servings.

RICE STUFFING
1 cup chopped celery with leaves

'12 cup chopped onion
3 tablespoons butltl" Of margarine

1'12 cups water
1 teaspoon salt

1{4 teaspoon poultry seasoning
Va teilipootl pepper

1'12 cups MINUTE'" Rice

Cook and sti" celery l'I'ith OIllon in hoI butler in large skillel 0V8f medium-high
heal unlil tender bul not browned. AI:J(j watEr and seasonings. Bring to a full
boil. Stir in rice. Cover; remove from heat. ~ stand 5 minutes. Flufl w~h tork.

Stufling may also be spooned lil1llly Into cticken Of OIlier poultry. Of use
boneless Yeal or pork roasts. Do not pack tightly. Roast at once. Makes about 4
cupa or enough to stull a 3·10 4·pound ch~ken_

E....SY MIDEASTERN ~LAF
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GAf'lDEN MEDLEY RICE

GARDEN MEDLEY RICE
1 can (1:13/. oz.) chk:ken broth
2 cups IIS$Ol'ted ....tables (broccoli llorets, allced yellow

squash, peas, grated carrot)
1 teaspoon onion lIakes
2 teaspoon, Mipped fresh roamary or 1 teaspoon drIed

rosemary leaves
". teaspoon garlic powder

1'/2 cups MINUTEtI Rlee
Freshly ground pepper (optional)

Sllr togotNlr broth, ~tab'es, ooioo Itaktls, rosemary ana garlic powder in
saucepan and bring to a full boil. Stir in rice. Cover; remove from heat. Let stand
5 minutes. FluJl with Iork and sprinkle with pepper. &trve wIth chk:ken cutlets or
your favorite rt:ain d'1Sh. Makes 4 servings.

MICROWAVE DIRECTIONS: Stir together aJl ingredients except peP08f in
mk:rowavable boWl. Cover with plastic wrap and cook. at HIGH 4 minutes. Stir;
cover and cook al HIGH 3 10 5 minutes longer. Stir again; cover and oook at
HIGH 3 mll'lUles. Let stand 5 minutes. Fluff with fOOl and sprinkle with pepper.
Serve with chicken cutlets r;y; your favorite main dish. Makes 4 ser ...ings.
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lEX-MEX RICE AND BEANS
V2 cup chopped onion
1 gartic clove, minced
1 tablespoon oil
1 can (15 oz.) red kidney belli1$, drained
1 can (10112 oz.) condenIed beef bouillon
1 medium green pepper, diced

'12 ClJp barbecue sauce
1'/. ClJps MINUTe- RIce

Cook and stir onion and garIc in hot oil in~ skilet ooli <ncn is tender but
IlOl: browned. Stir in beans, bouilon, grsen peppel and barbecue sauoe. Bring to
a lUI boil. Stir in rice. Cover; remove from heal. let stand 5 nW1utes. Ruff with
krt. Makes 4 ser-Angs.

MICROWAVE DIR£CT1ON5: Omit Oil. Mix all ingredients in rncrowavable diSh.
Cover and cook at HIGH 5 minul8S. Stir; COII'lll" and cook al HIGH 3 minutes
longer. sa; COYel" and lei $land 5 minutes. Makes 4 ser-Angs..

CREAMY ALMOND RICE
1 small onion, chopped
1 tablespoon butler or margarine
1 can (133/. oz.) chicken broth

'12 teaspoon salt
'I. teaspoon pepper

1'1. cups MINUTE!' Rica
'12 smaU red pepper, cut Into thin strips

2 tablespoons chopped parsley
'I. ClJp sour cream
'14 ClJp toasted slivered almonds

Cook and stW onion in hot butter in large sUIeI until lender but IlOl: browned.
Add broth, sail and pepper. Bring to a lull boil. Stir in rice, red pepper and
parsley. Cover; remcMl from heat. Let sland 5 minutes. A.Jff with for1c and sli' in
SOU" Cffl8rTl and almonds. Makes 4.servings.
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