Wild Rice Casserole
1 c. white rice

1 box Uncle Bens Wild Rice Original Recipe

4  c. water

½ packet of seasonings from the Wild Rice box

Frozen or fresh carrots, peas, or spinach as desired

Bring water to a boil. Stir in the rice and seasonings.  Bring back to boil and then cover and let steam on lowest heat for 20 to 25 minutes.  When the rice is tender, add the frozen veggies and stir them in.  Just let them sit until you are ready to assemble the casserole.  

3 T butter

8 oz fresh mushrooms

½ c,  chopped onions

2 T. low salt chicken bouillon. 

½ t. salt

¼ t. pepper

2 T cornstarch

2 c. water divided

Saute the onion and mushrooms in the butter.  When the onion is softened, add the salt and pepper.  Mix the cornstarch and bouillon into ½ c. cold water.  Stir until smooth.  Add to the mushroom mixture an add another 1 ½ c. water.  Stir until broth is thickened. 

2 c. chopped chicken or turkey

To assemble casserole, mix the rice, the mushrooms and the chicken together and put in 2 quart casserole dish.  

3 T butter

½ c. bread crumbs.

(herbs as desired)

Melt the butter and then stir in the crumbs 

