Rolicday Favorites

Create flavorful memories with rice this holiday season. These festive rice recipes

will ensure your side dishes are as exciting as your main course. Enjoy!

For more great U.S. rice recipes, Visit usarice.com/consumer

U.S.-GROWN RICE RECIPES
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Rice Cooking Guide

Tips for Perfect Rice

For best results, follow directions

1 CUP UNCOOKED RICE

Liquip COOKING TIME YIELD

on package Regular-milled long grain

Set timer to prevent under or Regular-milled medium grain

over-cooking Regular-milled short grain

Cover tightly during cooking to keep Whole grain brown
steam from escaping

At the end of cooking time test for Parboiled
doneness. If rice is not tender or liquid is

not absorbed, cook 2 to 4 minutes longer.

Holiday Favorites

Cranberry Pecan Rice Pilaf

Makes 4 servings

2 tablespoons butter or margarine
uncooked rice

chicken broth

1cup
114%-ounce can

1cup grated Parmesan cheese
% cup dried cranberries For more great :
% cup chopped pecans, toasted* U.S. rice recipes, Visit :
% cup sliced green onions usarice.com/consumer :
salt and ground black pepper, to taste :
1
1
Melt butter in 2-quart saucepan over medium heat. Add rice; cook and stir :
2 to 3 minutes. Add broth and heat to boiling; stir once or twice. Reduce heat; :
cover and simmer 15 minutes or until liquid is absorbed. :
- . . 1
Remove from heat. Stir in cheese, cranberries, pecans and onions. Season to taste 1
with salt and pepper. :
1
*To toast pecans, spread nuts on small baking sheet. Bake at 350 degrees :
5 to 8 minutes, or until golden brown, stirring frequently. :
1
""Rice to the Rescue!" Recipe Contest Winner - Debbie Darke :
1
1
1
1
1
1
1
1
g . 1
Nutrition Facts: Calories 314, Total Fat 15 g, Cholesterol 21 mg, GROWNIN THE USA
Sodium 577 mg, Total Carbohydrate 35 g, Dietary Fiber 2 g, Proteingg = £ :
1
1

Harvest Rice

Makes 6 servings

1 tablespoon vegetable oil

1cup julienne carrots

1cup sliced green onions

2 cups cored and chopped unpeeled apples

3 cups cooked brown rice For more great

Y% cup seedless raisins U.S. rice recipes, Vvisit
1 tablespoon sesame seeds usarice.com/consumer

% teaspoon salt
Heat oil in large skillet over medium-high heat. Cook carrots 3 to 5 minutes or until
tender-crisp. Add onions and apples; cook 3 to 5 minutes. Stir in rice, raisins, sesame
seeds and salt. Cook, stirring, 1 to 2 minutes or until heated thoroughly.

Nutrition Facts: Calories 210, Total Fat 4 g, Sodium 212 mg, GROWN IN THE USA

Total Carbohydrate 41 g, Dietary Fiber 5 g, Protein 4 g =

Precooked, flavored or seasoned mixes

2 cups* 15 minutes 3104 cups

1% cups 15 minutes 3 cups
15 minutes

40 to 45** minutes

1% cups 3 cups

2% cups 3104 cups

2 cups 20 minutes 3104 cups

follow package directions varies varies

*For firmer rice reduce liquid by % cup ** For parboiled whole grain brown rice cook 30 minutes

Almond Brown Rice Stuffing

Makes 6 servings

¥ cup slivered almonds

3 tablespoons butter or margarine

1medium tart red apple, cored and diced

¥ cup chopped onion

%5 cup chopped celery For more great

¥ teaspoon poultry seasoning U.S. rice recipes, visit
% teaspoon thyme usarice.com/consumer
% teaspoon ground white pepper

3 cups

cooked brown rice (cooked in chicken broth)

Cook almonds in butter in large skillet over medium-high heat until golden brown.
Add apple, onion, celery, poultry seasoning, thyme and pepper; continue to cook until
vegetables are tender crisp. Stir in rice; cook until thoroughly heated.

Use as stuffing for poultry or pork roast, or bake tightly covered in a separate baking
dish at 350 degrees 25 to 30 minutes.

Nutrition Facts: Calories 257, Total Fat 13 g, Cholesterol 16 mg, GROWN IN THE USA

Sodium 333 mg, Total Carbohydrate 30 g, Dietary Fiber 4 g, Protein7g &

Holiday Favorites

Praline Pumpkin
Rice Pudding

Makes 8 servings

1 12-0unce can evaporated milk, divided

3 cups cooked short or medium grain white rice

1cup canned pumpkin For more great

% cup dark brown sugar, divided U.S. rice recipes, visit
1teaspoon pumpkin pie spice usarice.com/consumer
% teaspoon salt

1 tablespoon butter

% cup coarsely chopped pecans

Reserve 2 tablespoons evaporated milk; set aside for Praline Topping. In heavy
saucepan over medium heat, combine remaining evaporated milk, cooked rice,
pumpkin, ¥ cup brown sugar, pumpkin pie spice and salt. Stirring occasionally, cook
8 to 10 minutes, or until pudding begins to thicken. Pour into 2-quart serving dish or
individual dessert dishes.

Praline Topping: Melt butter in heavy skillet over low heat. Add remaining % cup brown
sugar and 2 tablespoons evaporated milk; cook 1 to 2 minutes, or until mixture is smooth.
Stir in nuts to coat. Spoon pecan mixture over pudding. Serve at room temperature.

""Rice to the Rescue!" Recipe Contest Winner- Patricia Harmon

Nutrition Facts: Calories 290, Total Fat 12 g, Cholesterol 18 mg, GROWN IN THE USA

Sodium 140 mg, Total Carbohydrate 36 g, Dietary Fiber 2 g, Protein6g &



