
wild rice pilaf
ingredients:

• 2 cups chicken broth
• 2 bay leaves
• 8 sprigs fresh thyme
• 1 cup wild rice rinsed
• 1 1/2 cups long grain white rice
• 3 tbsp. butter
• 1 medium onion chopped fine (about 1 1/4 cups)
• 1 large carrot chopped fine (about 1 cup)
• kosher salt
• 3/4 cup dried cranberries
• 3/4 cup pecans
• 2 tbsp. fresh parsley leaves chopped

directions:
1. �Bring chicken broth, bay leaves, and 1 bundle thyme to boil 

in medium saucepan over medium-high heat. Add the rinsed 
wild rice, cover, and reduce heat to low. Simmer until rice is 
plump and tender and has absorbed most liquid, about 40 
minutes. Drain if any excess liquid. Keep covered to keep 
warm and set aside. 

2. �Rinse white rice in mesh strainer until water runs clear to 
remove excess starch and drain completely. Heat butter in 
medium saucepan over medium-high heat, about 2 minutes. 
Add onion, carrot, and 1 teaspoon salt; cook, stirring 
frequently, until softened but not browned, about 4 minutes.

3. �Add rinsed white rice and stir to coat grains with butter. Cook, 
stirring frequently, until grains begin to turn translucent, about 
3 minutes. Add 2-1/4 cups boiling water and second thyme 
bundle to rice and return to boil. Reduce heat to low, sprinkle 
cranberries evenly over rice, and cover. Simmer until all liquid 
is absorbed, 18 minutes. Fluff rice with fork off heat.

4. �Combine wild rice, white rice mixture, pecans, and parsley in 
large bowl. Toss and adjust seasonings with salt and pepper if 
needed. Serve immediately.


