Heah‘ﬁg Reci/;e of tHhe Poeek

Nse Oygm\;c mﬁred.’em's nherever Fo;gible,

F)aa FIM\/OV?&I f}rbtx\m m«&[ P\),/al Rice

From P?hz€5¥’§ spice cm‘al%ue

S?V\/?? ‘f‘

1 ch brown rice

5 TH. Wild vice

2% cups chicken stock or water

2-4 F)aﬁ leaves

Ya shallots (about 1 Iarge} or Bhibh, fihelg minced

1 kP. butter

Ve kP. salt (oFfior\al - add ifcooﬁihg the rvice with water)

Ina2 ﬁwan’ saucepar, sauté shallets in butter undil very Irgfxﬂa browned. Add brown and
wild vice F/us chicken stock or water, salt and {70\3 leaves. F)m\g fo a mFm{ beil, cover,
veduce feat fo very low and simmer fov 45 minates. Den'f remove the cover until 45 minutes
are up, then ﬂuffmff\ 2 fmﬁ. Ifm\g quma{ vemairs, stir Iiﬁfxﬂa, and then confinue fo cook

over low feat fm MFFroxirmfelg» 5 more minules.



