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Deélicious food to bring the family back to the table

MARY SUE WAISMAN




WILD RICE SALAD WITH DRIED FRUITS AND MINT
Wild rice is not a rice at all, but rather a long-grain marsh grass native to the Great Lakes region of North America. It has a wonderful nutty flavour and chewy texture. It goes well in savoury foods such as stuffing and salads. Here, it’s accompanied by crunchy nuts, sweet raisins, tart cranberries and herbs to create a delightful salad. It makes a wonderful addition to a summer buffet table.
Mary Sue Waisman
_________________________________________________________________________________

1 cup (250 mL) raw wild rice
About 5 cups (1.25 L) chicken broth or water

4 green onions, white part only, finely chopped

1 cup (250 mL) coarsely chopped dried apricots

1 cup (250 mL) coarsely chopped toasted pecans

1 cup (250 mL) golden raisins

1 cup (250 mL) dried cranberries

¼ cup (60 mL) finely chopped fresh mint

¼ cup (60 mL) finely chopped fresh basil

¼ cup (60 mL) extra virgin olive oil

1/3 cup (75 mL) fruit flavoured vinegar

1 ½ teaspoons (7.5 mL) salt

1 teaspoon (5 mL) freshly ground black pepper

1. Cook rice in simmering stock or water until kernels are broken open and tender (about 1 hour). Remove from heat, drain and discard any remaining water and cool. 

2. Place cooled cooked rice in large mixing bowl. Add all remaining ingredients.

3. Toss gently. Refrigerate for 4-6 hours before service. Serve chilled or at room temperature.

     Serves: 8-10






















