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\ Cook rice in broth . . . add sauteed vegetables, diced ) ‘Parisienne Rice Salad
: frﬁ:lt% a[r;dlor hr?rbs agd s‘plcftlask. 5 serve tc:pped véltlh 3 cups cooked ice
sliced ollves, chopped nuts, flaked coconut . .. and in 1 cps cooked fics, cooled | bout 1
. no time at all you will have an accompaniment suitable : uartered (sbout 1 cup)
can be served in many ways for steak, fish, or chicken. P g’éﬁf&?ﬁﬂ%ﬂt’:ﬂgxﬁ, seeded, and sliced
. B 1I: gg :;ﬂnnly sliced green onlons, Including tops

nal
2 !ahla!ng'r'ls milk
1/2 teaspoon each basil leaves, crushed, and salt
1/4 teaspoon seasoned pepper
Combine rice and veFetables; toss lightly. Blend remaining ingre-
dients. Place rice mixture in lettuce-lined bowl. Spoon dressing
on top. Makes 6 servings.

New Delhi Rice

112 cup chopped onlons
1 tablespoon butter or margarine
1 teaspoon salt
1i2 teaspoon curry powder
118 teaspoon ground black pepper
1-1/4 cups chicken broth
1 cup orange julce
1 cup uncooked rice
1/2 cup ralsins
113 cup slivered almonds, toasted
2 tablespoons snipped parsley
In a large skillet cook onions in butter seasoned with salt, curry
Eowder and pepper. Add broth, Julce, rice, and ralsins; bring 10 a
oil. Reduce heat, cover, and simmer 15 to 20 minutes, or until rice
is tender and llquid is absorbed. Stir In almonds. Garnish with
parsley. Makes 6 servings.

Hot German Rice Salad

6 slicas bacon, cut In 1/4-Inch pleces
1/2 cup finely chopped onlons
1/4 cup clder vinegar

3 tablespoons sugar

2 tablespoons water
:;g teaspoon salt d black

teaspoon ground blac! 4
4 cu] Imocooked rice peppe

1 small carrot, grated

2 tablespoons snipped parsley
1n large skillet cook bacon until crisp. Pour off fat; return 2 table-
spoons to skillet. Add onions, vinegar, sugar, water, salt, and pep-
per. Cook until onions are tender. Stir In rice, carrot, and parsley.
Heat through, about 5 minutes. Makes 6 to 8 servings.

Herbed Vegetable Rice

1/2 cup green onlons, including tops
142 cup chopped celery
1 clove garilc, minced
2 tablespoons butter or margarine
2 cups chicken broth
1 cup uncoo! co
1 can (4 ounces) sliced mushrooms, dratned
1/2 teaspoon sait
1/4 teaspoon each basll, marjoram, and thyme leaves, crushed
114 teaspoon ground black re r
1/4 cup pltted ripe olives, sl
in a large skillet cook onions, celery, and garlic in butter until
tender crisp.Stir in broth, rice, mushrooms, and seasonings. Bring
to a boil. Reduce heat, cover, and simmer 15 to 20 minutes, or until
rice Is tender and liquid Is absorbed. Garnish with olive slices.
Makes 6 servings.

Rice and Pears Rainier

1 cup sliced celery
112 cup sliced green onlons, ncluding tops
2 tablespoons butter or margarine
114 cup sherry
1 tablespoon mint jelly
1/2 teaspoon salt
118 teaspoon ground turmeric
3 cups cooked rice
1 can (8-1/2 ounces) pear halves
In a large skillet cook celery and onions in butter until tender crisp.
Add sherry, jelly, salt, and turmeric; bring to a boil. Drain pears.
Slice one pear half into thirds; coarsely chop remaining pears. Stir
rice and chopped pears into skillet. Heat through. Serve garnished
with pear slices. Makes 6 servings.




