wild rice pilaf with pecans & cranberries
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This delicious and easy side dish is perfect for the holidays!  The apple, cranberry, and Dijon infused rice is sweet and tangy, savory and buttery – and totally addictive. The dried cranberries add sweetness and the Granny Smith apple balances with a subtle tart flavor.  The toasted pecans add a hearty crunch.  You will love every delicious mouthful!
INGREDIENTS:

1 cup Wild Rice or Organic Harvest Medley 

          (Wild Rice, CalMati Brown Rice, Sweet Brown Rice, & Heirloom Red Rice) 
1 medium onion, diced

3 garlic cloves, minced

1 honey crisp or granny smith apple, chopped

1-1/2 cups chicken broth
1 cup apple juice or cider

1 tablespoon olive oil

3 tablespoon butter

1 tablespoon Dijon mustard

½ tsp salt

1/4 tsp black pepper

½ tsp parsley

¼ tsp oregano

¼ tsp thyme

1 bay leaf

2 tsp apple cider vinegar

½ cup dried cranberries

½ cup chopped pecans (toasted)

Garnish:  fresh parsley and fresh thyme
HOW I MAKE THIS:
1. In a large heavy saucepan, blend chicken broth, apple juice, Dijon mustard, olive oil, salt, pepper, thyme, oregano, parsley and bay leaf.  
2. Add wild rice and bring to a boil, stir to combine ingredients.

3. Reduce heat to low.  Simmer for 30 minutes or until rice is tender, wild rice has “burst” open, and almost all of the liquid has been absorbed.  (NOTE: If you are using only Wild Rice, cook for 45 to 60 minutes.)

4. In a nonstick pan, melt butter over medium heat.  Increase heat to medium high and add onions and apples.  Saute for 5 to 7 minutes, or until onions and apples are tender.  Add garlic and saute for 1 more minute.

5. Add sauteed onions and apples to rice; stir in cranberries, pecans and apple cider vinegar.  Toss to evenly combine.  

6. Garnish as desired.   
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