Rice & Ready for Spring!

&= Brown Rice Griddle Cakes

1 buy Success® Brown Rice 1/4  cup sugar
1-3/4 cups buttermilk baking mix 1/2  cup upplesuuce
1/2  feuspoon cinnumon non-stick cooking spray
T cup 2% milk maple syrup, optiondl
2 large eyys, lightly

beuten

Prepure rice uccording fo puckuge directions.

Combine rice, baking mix, cinnamon, milk, egys, sugar, and apple-
sauce in u large bowl; stir until smooth. Pour 1/4 cup butter onto hot
yriddle, couted with hon-stick cooking spray. Cook over medium
heut until bubbles form oh top und underside of cake is lightly
browned. Flip und brown other side. Serve with syrup, if desired.
Serves 6 (3 cukes euch.)

Cdlories .......... 287 Dietary Fiber. ...... 29 Saturated Fat, ... .. 29
Protein............ 79 Cholesteral ... .. 74my Sodium. .. ..... 485my
Carbohydrdtes. . . . 47y Totdl Fat, ... 8y

Rice, fsparagus & Cucumber Sal

1 buy Success® White or Brown Rice 1 cup cucumber, peeled

1/2 pound uspuragus, cut info und chopped

T-inch pieces 2 green onions, sliced
1/2 cup light vindigrette sult and pepper, optiondl
1/2 cup light sour creum Belgium endive, optionadl

2 tdblespoons fresh dill, chopped

Prepure rice uccording fo puckuge directions, udding uspuragus to
boiling water for lust 2 minutes of cooking. Drain and cool.
|n a medium bowl, combine vindigrette, sour creum und dill. Fold in

cucumbers, ohiohs, uspuragus und rice. Seuson with sult and pepper, if
desired. Chill 1 hour or serve af room femperature with endive. Serves 4.

Black Bean & Rice Cakes with Cherry Tomato Salsa

1 buy Success® White or Brown Rice  sulf und pepper, optiond

1 cun (14-1/2 ounces) bluck non-stick cooking spray
bedns, rinsed, drained und 1 cup cherry fomatoes, yuartered
divided 1/2 cup fresh ciluntro, chopped

1 lurge eyy, beufen 1/2 cup sulsu

1/3 cup yreen onions, sliced thin 1/2 cup light sour creum

1/2 cup seusohed breud crumbs 1/2 cup low fut cheddur cheese

Prepure rice uccording to puckuye directions.

In a medium bowl, mush 1/2 of the bluck beuns. Mix in remuining beuns,
eyy, green onions, rice und breud crumbs. Sedson with salt and pepper, if
desired. Form into 12 cukes. Cout u large skillet with hon-stick cooking spray
und heut over medium heut, Cook cukes 4 minutes on euch side. Remove
fo plutter and keep warm. In a medium bowl, combine tomatoes, ciluntro
und sulsa, Serve cukes topped with sour cream, cheddar cheese und sdlsa.,
Serves 4 (2 cukes euch)

Cdlories .. ........ 216 Dietary Fiber....... 29 Suturated Fut . .. 29 Cdlories .......... 316 Dietary Fiber. ... ... 8y Saturated Fat, . ... . 3y
Protein............ 59 Cholesteral .. ... 10my Sodium. ....... 418my Protein........... 169 Cholesteral ..... 66my Sodium........ 694my
Carbohydrates. . .. 30y TotalFat, ..., 8y Cuarbohydrates. . . . 46y Total Fat, . ...ooou s 79

Creamy Leek and Rice Soup

1 buy Success® White or Brown Rice 2 cups low sodium chicken

1 tdblespoon olive ol broth, divided
1/2 pound zucchini, peeled und 2 CUps 2% milk
chopped sult und pepper, optiondl
1 cup fennel bulb, chopped 1/2 cup fried onions, optiondl
2 large leeks, white part only,
chopped

Prepure rice uccording fo puckuge directions.

Hedt oil in a medium pun over medium heat, Sauté zucchini, fennel and
leeks until tender, ubout 10 minutes. Purée in u blender or food processor
with 1 cup of broth. Returh to pun dund udd remaining broth and milk.
Simmer 5 minutes. Stir in rice. Seuson with sult und pepper, if desired.
Gurnish with fried onions, if desired. Serves 6.

Red Cabbagg:ﬂpples and Rice

1 buy Success® White or Brown Rice  1/4 feuspoon ground cloves

1/2 cup low sodium chicken broth 2 Mmedium upples, peeled, cored
1/2 stull heud red cubbuge, cored and grated

und sliced thin (about 4 cups) sult and pepper, optiondl
1/4 cup brown sugur 4 slices cooked bucon, chopped

1/4 cup red wine vinegur
Prepure rice uccording to puckuge directions.

In a medium pan, pluce chicken broth, cubbage, sugar, vinegar and
cloves. Cover und cook over high hedt for 15 minufes. Add apples and rice
und seuson with salt und pepyper to tuste, if desired. Cover und continue fo
cook 5 more minutes. Serve gurnished with bacon. Serves 4-6.

Cdlories . ......... 219 Dietary Fiber. ...... 3y Saturated Fat ... .. 29
Protein............ 9y Cholesteral ... .. 11my Sodium........ 138my
Carbohydrates. . . . 32y TotalFat, .. oovousss 79

Cdlories . ......... 245 Dietary Fiber....... 4y Suturated Fat ... 19
Protein............ by Cholesterol ... ... omy Sodium........ 189my
Carbohydrates. . .. 50y TotalFat, .......... 3y




o T

Srloin Steak with Mushrooms

1/2  cup dry red wine

1-1/2 cups water

puckuge (1.6 ounce) dry
brown gravy mix

2 buys Success® White or Brown Rice
1-1/2 pounds lean ground sirloin

2 teuspoons sult-free seusoning 1
1 tdblespoon olive ol

8  ounces button mushrooms, sliced

Prepare rice uccording fo puckage directions.

In  medium bowl, combine ground sirloin with sult-free seusoning. Shupe
meut info 6 putties. Heut oil in u lurge, heuvy non-stick skillet over medium-
high heut. Cook beef putties 3 minutes per side, or unfil browned and fully
cooked. Trunsfer to plute und keep warm. In sume skillet udd mushrooms
and cook until tender, about 3 minutes. Turn heat to high; add wine, water
und gravy mix. Stir constantly until well mixed. Boil 1 minute. Return putties

P
Mediterrean Seafood /

1 pound seufood, cut info bite-
sized pieces

sult und pepper, optiondl

2 tdblespoons fresh pursley,
chopped

1 buy Success® White or Brown Rice

1 cun (14-1/2 ounces) ltuliun-style
diced fomutoes, drained

1 cun (2-1/4 ounces) sliced bluck
olives, druined

2 tdblespoons cupers

Prepare rice uccording to puckage directions.

Hedut u medium skillet over medium heut. Add fomatoes, olives und
cupers. Sauté 2 minutes; udd seufood und

seuson with salt und pepper, if desired. Reduce heut aund cover. Cook 10-
12 minutes, or until seufood is cooked through. Serve over hot rice und guar-
nish with parsley.

fo skillet to cout with sauce. Serve over hot rice. Serves 6. Serves 4.
Cdlories . ......... 301 Dietary Fiber. . ... .. 29 Saturated Fut . .. 3y Cdlories . ......... 238 Dietary Fiber ... .. .. 29 Suturated Fat . ..., 0y
Protein........... 26y Cholesteral .. ... 61my Sodium. ....... 450my Protein........... 25y Cholesteral ... .. 42my Sodium........ 487my
Carbohydrdtes. . .. 29y Total Fat, ........ .. 9y Carbohydrates. . .. 23y Total Fat, .. ..ooou s 4y
Irish Chicken & Rice Broccoli Cheese Pilaf

2 buys Success® White or Brown Rice 1 cup stout beer

1 tdblespoon olive ol 1 cup low sodium chicken broth

1 whole chicken, cut info sult and pepper fo tuste, optional
serving-size pieces 8 ounces button mushrooms

1 cup onion, chopped 3 cups frozen Mmixed vegetables,

1 tdblespoon yurlic, chopped thawed

1 teuspoon poultry seusoning
Prepure rice uccording to puckage directions. Keep warm.,

Hedt oil in u large heavy skillet over medium heut, Add chicken und brown
5 minutes on euch side. Remove to u platter. Add onion, gurlic and poultry
seusoning und suuté 2 minutes. Return chicken fo pun, udd beer, chicken
broth und sult und pepper, if desired. Reduce heut to low, cover und cook
for 30 minutes. Add mushrooms und veyetables. Cover und cook 10 more
minutes. Serve over hot rice. Serves 6.

Cdlories .. ........ 306 Dietary Fiber. . ... .. 5y Suturated Fut ... .. 3y
Protein........... 10y Cholesteral ... .. 30my Sodium......... 98my
Carbohydrates. . . . 38y TotalFat, ......... 12y

10 MINUTE

\'Si:gfcss' 'T

IWlo}e Grain

For udditiondl recipes und information,
cull 1-800-226-9522 or visit our web site ut
www.successrice.com

puckuyge (10 ounces) frozen
chopped broccoli, thawed
cup low fut cheddur cheese,
shredded

sult und pepper, optiondl

1 buy Success® White or Brown Rice 1
1/2 cup onion, chopped

1/2 cup red bell pepper, chopped 1
1 feuspoon yround coriunder
1 tdblespoon olive ol

Prepure rice uccording fo puckuge directions.

In u lurge skillet over medium-high heut, sauuté onions, bell pepper und
coriunder in olive oil unfil tender, ubout 5 minutes. Add broccoli und contfinue
to cook for 2 minutes. Add cheese und hot rice. Stir until cheese is melted.
Season with salt and pepper, if desired. Serves 6-8.

Cdlories .......... 175 Dietary Fiber....... 3y Suturated Fut, . ... . 1y
Protein............ 9y Cholesteral ... ... Imy Sodium........ 127my
Curbohydrates. . . . 279 TotalFat, ... .. 4y

Warm dpple-Rice Pie Parfaits

1/2 cup yolden ruising
1/2 teuspoon pumpkin pie spice

1 buy Success® White or Brown Rice
2 large fart apples, peeled, cored

und chopped 12 shortbreud cookies, crushed
1/2 cup brown sugur 2 cups vunillu ice creum
1/4 cup upple juice ground cinnamon, optiondl

Prepare rice uccording fo puckage directions.

In & medium saucepun combine cooked rice, upples, sugar, upple juice,
rdising und pumpkin pie spice. Cover und cook over low heut, stiring
occusionally until apples are soft, about 10-12 minutes. In 4 parfait glasses
place 1 tdblespoon cookie crumbs; fop with 1/4 cup dpple mixture.
Repeut layers, ending with cookie crumbs. Top with vanillu ice creum,
Sprinkle with cinnumon, if desired. Serve immedictely. Serves 4.

Cdlories . ......... 493 Dietary Fiber. . ... .. 4y Suturated Fut . .. 6y
Protein............ by Cholesteral .. ... 38my Sodium. ....... 125my
Curbohydrates. . . . 99y Total Fat, ......... 1y
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