VEGETABLE AND RICE MEDLEY

1 ½ Tbsp. margarine or butter


1 small onion - diced


1 clove garlic - minced


1 cup white or brown rice - uncooked


2 carrots - peeled and thinly sliced into rounds


1 medium zucchini - sliced 1/8” or coarsely diced


1 ½ cup broccoli - cut into flowerets (cut large pieces in half)


2 cups chicken broth


½ tsp. salt


1/8 tsp. black pepper


½ tsp. dried thyme

Saute’ onion in margarine or butter.  When translucent, add garlic and rice.  Stir mixture periodically for four or five minutes.  Add remaining vegetables, broth, salt, pepper, and thyme. Simmer covered for 20 minutes (brown rice takes 30 minutes), or until all liquid is absorbed.  Serves 6

Note:  This recipe doubles easily and can be mixed together and baked in 9 x 13 casserole, covered, for approximately 40 minutes at 325 degrees, instead of cooking on top of the stove.

May add 2 cups diced cooked chicken during the last five minutes of cooking to make this a main dish.

