
East Indian V e g e tab l e  C asse r o l e   
Ingredients: 
2 tb Butter or margarine 
1  c  R ic e,  l ong-grain,  unc ook ed   
3 / 4  c  C el ery ,  d iagonal l y  s l ic ed  
3 / 4  c  R ais ins ,  d ark ,  p l ump ed  
1 / 4  ts  N utmeg,  ground  
2 Bouil l on c ubes ,  beef   
1 / 2 c  N uts ,  c h op p ed  d ry -roas ted   
3 / 4  c  O nion,  c h op p ed  
1  c  G reen p ep p er,  c oars e c h op p ed  
3 / 4  c  C arrot, s  l ic ed  
1 / 4  ts  C ard amom,  ground   
1 / 4  ts  T abas c o s auc e  
2 c  W ater,  boil ing  
1  p k  M oz z arel l a c h ees e,  s l ic e ( 8 oz )  
D irec tio ns: 
M el t butter in a l arge s auc ep an;  s auc e onion until  trans p arent.  
A d d  ric e;  mix  w el l .  
S tir in green p ep p er,  c el ery ,  c arrot,  rais ins ,  c ard amom,  nutmeg and  T abas c o s auc e.  
D is s ol v e bouil l on c ubes  in boil ing w ater;  ad d  to ric e mix ture.  
S p oon mix ture into a 2-q uart c as s erol e;  c ov er tigh tl y .  
 
Bak e in p reh eated  3 5 0 ' F .  ov en 3 0  minutes ,  or until  al l  l iq uid  is  abs orbed  and   
v egetabl es  are tend er.  
R emov e f rom ov en;  s p rink l e w ith  nuts  and  arrange c h ees e s l ic es  ov er top .  
P l ac e und er broil er 3  minutes ,  or until  c h ees e mel ts .  
 
N o te: T o p l ump  rais ins ,  d rop  into boil ing w ater;  l et s tand  5  minutes ,  th en d rain.  


