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Turn plain rice to perfection: Dried Fruit and Nut Rice
Pilaf
By Susie Iventosch

Multigrain rice medleys are really nice, if cooked well.
The problem for me is that they often end up mushy,
with some of the grains perfectly cooked, while others in
the mixture are either over- or undercooked. This is why
I choose basmati rice almost exclusively these days,
except when I'm making wild rice, which is my very
favorite. Basmati rice cooks perfectly every single time I
make it, and I really like that. But, it's also a plain rice,
so it needs some sprucing up from time to time to
accompany certain dishes. A couple of weeks ago, I had
a hankering for Chicken Marbella from the Silver Palate
Cookbook and made this rice pilaf to accompany it. The
sautéed fruits and nuts beautifully complement the olives
and prunes in the chicken dish. 


I won't equivocate . this rice is amazing!



INGREDIENTS

1 cup basmati rice

1 3/4 cup chicken broth


2 tablespoons olive oil

2 shallots, thinly sliced

1/4 cup slivered almonds

1/4 cup pecan pieces

1/4 cup raisins

1/4 cup dried cranberries

1/4 cup pepitas



DIRECTIONS

Bring broth to a boil and immediately add rice. Bring back to a boil, cover and reduce heat to low.

Simmer until rice is cooked and fluffy. 

While rice is cooking, heat oil in a sauté pan over medium heat and add shallots. Cook until

translucent and just beginning to turn golden-brown. Add raisins, cranberries, pecans, almonds and pepitas
to the shallots in the pan. Continue to cook over medium-low heat until nuts and fruits begin brown just
slightly, approximately 10 to 15 minutes. Season to taste with salt and pepper. 


Turn nut-fruit mixture into rice and toss to blend. Serve immediately or store in an airtight container
to later reheat and serve.

Susie can be reached at suziventosch@gmail.com. This recipe can be found on our website:
www.lamorindaweekly.com. If you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977.
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Reach the reporter at: suziven@gmail.com
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