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Wild Rice Dressing
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Elise Bauer, founder of “Simply Recipes” and following is a recipe for Red Rice Salad from her collection. This rice salad is a perfect
accompaniment to many fall and winter dishes - roast chicken, stews, pork chops.
Follow the full recipe at Simply Recipes www.facebook.com/simplyrecipes
Ingredients
• 2 cups wild rice (
Heirloom Red Rice)
• Salt
• 3/4 pound mushrooms, sliced
• 3 celery stalks, chopped
• 1 medium yellow or white onion, chopped
• 5 Tbsp unsalted butter
• 1 cup walnuts
• 1 1/2 cups dried cranberries
• 1-2 Tbsp fresh sage, minced
• 4 cups bread croutons
• 2 cups chicken, vegetable or turkey stock
Method
1. Bring a large pot of salted water to a boil, then add the wild rice. Cover, turn the heat to low and simmer until the rice is tender, about 25 minutes or so.
2. Preheat the oven to 350°F.
3. As the rice is cooking, heat a large sauté pan on high for 1 minute. Add the mushrooms and shake the pan a little so they don't stick. Dry sauté the
mushrooms, stirring often, until the release their water. When most of the water has burned off, sprinkle salt over the mushrooms, add 3 Tbsp of the
butter, onion and celery and toss to combine. Sauté for 4-5 minutes, stirring often.
4. Drain the rice when it is tender (most of the grains will have split by then) and add the rice to the sauté pan. Turn off the heat and add the sage,
croutons, dried cranberries and walnuts. Sprinkle a little more salt over everything. Stir to combine.
5. Put the dressing into a large, oven-proof pot with a lid and dot with the remaining butter. Add the chicken stock, cover and bake for 45 minutes. If you
want, take the cover off for the last 15 minutes to brown the top.
Yield: Serves 6-8 as a side dish.
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