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1 Quick Recipe: Nutty Wild Rice, Sweet Apricots and Crunchy Almonds!

Perfect Warm or Room Temp ...

Toasted Almond & Apricot Wild Rice
The Salad

1 14 Oz Can Chicken Broth

1 Cup Wild Rice Rinsed

1 Cup Shredded Carrots

3/4 Cup Sliced Almonds, Toasted
1/2 Cup Dried Apricots, Chopped
1/4 Cup Chopped Green Onions
Kosher Salt and Black Pepper

The Dressing

1 Garlic Clove, Minced

1/2 Tsp Kosher Salt

1/4 Cup Extra Virgin Olive Oil

3 TB Balsamic Vinegar

1 Tsp Curry Powder

1 Tsp Dijon Mustard

Freshly Cracked Black Pepper

4 WINE of the Week
Rocca Felice Nebbiolo d’Alba

Italy, Piedmont
Total Wine About $16.00

Nancy Waldeck - nwaldeck@tasteandsavor.com

Step 1 Combine the wild rice and
chicken broth in a saucepan. Bring
to a boil, cover and reduce the heat.
Simmer for 45 minutes. Keep the pot
covered and set aside for 1 hour.

Step 2 While the wild rice is cooking,
make the dressing. Mash the garlic
together with the kosher salt to make
a paste. Add the garlic paste along
with the remaining ingredients to a
jar and shake. Season to taste with
salt and pepper.

Step 3 When the rice is tender, add
the carrots, almonds, apricots and
green onions, toss gently. Add the
dressing, a little at a time. Season to
taste with salt and pepper.
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2 Kitchen Smidgen

Did you know that wild rice is not
rice at all? It is a grain, high in pro-
tein, the amino acid lysine and die-
tary fiber. And, it's low in fat. Most
of the wild rice we use comes from
Minnesota, California or Canada.

3 Get Creative
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