From the kitchen of Shelly Morrison…


Tex-Mex Rice
Ingredients:

· 1 teaspoon vegetable oil
· 1 teaspoon minced garlic
· 2 teaspoons cumin seed
· 1 cup long-grain rice
· ¼ teaspoon salt
· ⅛ teaspoon ground black pepper
· 1 pinch turmeric

· 1 can (13.75 or 14.5 ounce) chicken broth plus enough water to equal 2 cups of liquid total

· 1 cup zucchini, diced (optional)

· Cilantro sprigs for garnish

Cooking Instructions:
1. Heat oil in a medium saucepan over medium heat.
2. Add garlic and cumin seed.

3. Cook for 30 seconds.

4. Stir in rice, salt, pepper, and turmeric.
5. Add chicken broth and water.

6. Bring to a boil; reduce heat, cover, and simmer 15 minutes.

7. Stir in zucchini.

8. Cover and simmer until liquid is absorbed and zucchini and rice are just tender (about 5 minutes).

9. Fluff with fork and garnish with cilantro. Makes four servings.
