
Mushroom Rice Pilaf
Courtesy of Rafe Montello

We’re Cooking Now, Madison, Wisconsin

12-16 servings

Ingredients:

1/4 cup vegetable oil

1 pound onion, diced

1/3 cup garlic, minced

1 pound mushrooms, sliced

4-1/2 cups converted rice, uncooked

1 can vegetable bouillon

1 teaspoon black pepper

3 tablespoon vegetable bouillon mix 

1 teaspoon salt

6-1/2 cups water

Sauté vegetable oil, diced onion, garlic and mushrooms.

Sauté rice in separate pan, add to above.

Add vegetable bouillon, black pepper, vegetable base, salt and water.

Cook as directed on rice package.


