SPICED FRUIT RICE 4 to 6 portions




            recipe developed by The Clever Cleaver Brothers®

   1 cup uncooked rice





2/3 cup diced apple

   2 cups water






1/3 cup diced dried apricots

1/2 tablespoon lemon juice




1/8 teaspoon cinnamon

   2 tablespoons currants




1/8 teaspoon nutmeg

1.
Place the water in a sauce pan. Bring to a boil, mix in the rice and turn to simmer.

2.
Cook for 15 to 20 minutes, or until the water is absorbed.

3.
Turn off the heat and fluff the rice with a fork. Combine the remaining ingredients with the rice


and cover the pan. Hold the Spiced Fruit Rice warm for service. 


NOTE: After doing step #1, cut fruit and mix with the spices and lemon juice. Hold for step #3.

CURRIED RICE yields 4 to 6 portions




          recipe developed by The Clever Cleaver Brothers®
      3 strips of bacon, cut in pieces



1 1/4 cups uncooked rice

   1/4 cup sliced green onion




2 1/2 cups water

1 1/2 teaspoons curry powder



      
      2 tablespoons rice wine vinegar

1.
In a sauce pan, sauté bacon pieces until crisp. Remove and hold for use.

2.
In the hot bacon fat, add green onion and curry powder. Combine and sauté for 30 seconds.

3.
Add rice and combine. Heat for approximately 30 seconds. Add water; bring to a boil and turn to simmer. Cook until the liquid is absorbed and rice is tender (approximately 20 minutes).

4.
Add crisp bacon pieces and rice wine vinegar to the cooked rice and combine. Cover the pan and hold 
Curried Rice for service.

