RICE PILAF with CAPERS yields 2 to 4 portions





         recipe developed by The Clever Cleaver Brothers®
   1 tablespoon butter





1/2 tablespoon fresh thyme

   1 celery stalk, diced





1/4 teaspoon coarsely ground black pepper

   2 tablespoons diced onion



   
   1 cup uncooked rice

1/2 cup sliced mushrooms



   
   2 cups chicken broth

   2 tablespoons capers



      
      dash of Worcestershire sauce

   1 tablespoon fresh oregano



    
   2 bay leaves

1.
Heat butter in a sauce pan over medium heat.

2.
Add celery and onion and cook for approximately one minute. Add sliced mushrooms, capers, oregano, thyme and black pepper. Combine.

3.
Add the rice and mix to coat with butter. Heat for one minute, stirring so the rice does not brown.
4.
Add the chicken broth, Worcestershire sauce and the bay leaves. Combine.

5.
Bring to a boil and immediately reduce heat to simmer. Cover the pan and cook until the liquid is absorbed and the rice is tender (approximately 20 minutes).

6.
Discard the bay leaves and fluff the rice. Cover the pan and hold for service. Enjoy Rice Pilaf with 
Capers as the perfect side dish with any entree.

