WILD RICE SOUP
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This is absolutely the best wild rice soup in the world!  

2 C. cooked wild rice (about 1/2 c. uncooked)

2 T. butter

1 T. minced onion

¼ C. flour

4 C. chicken broth

½ tsp. salt

1 C. half & half or whipping cream

1/3 C. dry sherry

1/3 c. minced ham

1/3 c. finely grated carrots

3 T. chopped slivered almonds

Parsley or chives

Wash rice thoroughly.  Place the wild rice with 2 cups of water or chicken broth in a 3 qt. heavy saucepan and bring to a boil.  Reduce heat, cover and simmer 45 to 60 minutes, or until rice has puffed and most of the liquid has been absorbed.  Fluff rice with a fork and cook, uncovered, to evaporate any excess liquid.  

Melt butter in saucepan, sauté onion and carrots until tender.  Blend in flour, gradually add broth.  Cook, stirring constantly, until mixture thickens slightly.  Stir in ham, rice and salt, simmer about 5 minutes.  Blend in half & half, sherry, and slivered almonds and heat to serving temperature.  Garnish with minced chives.   
Yield:  Makes 6 cups.  
Tip:  One-half cup uncooked wild rice = 1-1/2 to 2 cups, cooked
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