RICE ALMONDINE


1 cup brown or white rice


¼ cup butter or margarine (1/2 stick)


¼ cup slivered almonds

Lightly brown the rice and almonds in butter or margarine, using a medium size sauce pan

Add following:


1 – 15 oz. can chicken broth


½ cup water


½ tsp. salt

Bring mixture to a boil then turn down the heat and cover the pan.  For brown rice, simmer for 30 minutes or until tender.  For white rice, simmer for 15-20 minutes.  For baked version:  Instead of boiling in pot, pour mixture into ovenproof baking dish and cover.  Bake at 350 degrees for 35 minutes.  Serves 5-6
