
Wild Rice Salad

from the kitchen of ... Jacquie Fuller

Ingredients

• 2 cups cooked, cooled wild rice 
• 2 cups cooked, cooled long grain white rice
• Zest of 1 orange
• 2-4 tablespoons olive oil
• 1/3 to 1 cup golden raisins
• 1/3 to 1 cup pecan pieces
• 1/4 to 1/2 cup sliced scallions

(All measurements are approximate - you do you.)

Prepare white and wild rice - equal amounts - and let 
them cool.

Mix the cooled white and wild rice together in a large 
bowl. Drizzle with olive oil (use more if you like.)

Grate the orange zest into the salad. Taste. If you desire 
more orange flavor, add a little bit of the juice (squeeze it 
into a separate container first to de-seed.) 

Mix in sliced scallions. Chill the rice mixture. 

Before serving, add golden raisins and pecan pieces to 
your heart’s content. Salt to taste. Serve chilled or warm.


