
Ginger Rice Pilaf XE "Ginger Rice Pilaf" 
	2 tablespoons butter

3 tablespoons blanched, chopped fresh ginger

1  sweet onion, chopped

2 cloves garlic, chopped

1 tablespoon fresh parsley, chopped

1 teaspoon Provencal herbs

1/4 teaspoon cayenne pepper

1 cup long grain rice

1.5 cups chicken stock, heated

salt and pepper to taste
	


Preheat oven to 350 degrees F.

Heat butter in ovenproof casserole pan.  Add onions, ginger, garlic, parsley, herbs, and cayenne pepper.  Cook 3 to 5 minutes until soft.

Add rice to casserole.  Mix well and salt and pepper to taste.  Cook over medium heat until rice starts to stick to the bottom of the pan.

Add heated chicken stock, stir and bring to a boil.  Cover and cook approximately 18 minutes in the preheated oven.

Serves 6

Nutrition Facts

Nutrition (per serving): 178.1 calories; 23% calories from fat; 4.8g total fat; 12.0mg cholesterol; 90.1mg sodium; 140.9mg potassium; 29.0g carbohydrates; 0.7g fiber; 1.1g sugar; 4.0g protein.

Recipe Source

Author: Bruce Watson

Source: White Stone Wine & Cheese

1

