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Tomato rice slice

Ingredients

250g whole grain (brown) long grain rice

600g fresh spinach – carefully washed

1 tbsp vegetable oil

1 medium red onion – chopped finely

2 tbsp chopped fresh dill

40g grated gruyere cheese

200g mature cheddar cheese – grated

3 eggs, lightly beaten

180ml single cream

2 medium tomatoes – sliced thinly

Method

1. Grease and line a round loose base cake tin.

2. Boil rice in a large pan of boiling water until tender – about 30 minutes.

3. Drain the rice.

4. Boil the spinach in a small amount of water until wilted – drain and squeeze out excess water.

5. Heat oil in pan, cook onion until soft.

6. Combine rice, spinach, onion, dill, gruyere cheese and half the cheddar cheese in a bowl. Stir in eggs and cream. Mix well.

7. Spread mixture in cake tin – level.

8. Place tomato slices over base and sprinkle with extra cheese.

9. Bake at gas 4 / 180C for about 35 mins until set and golden brown.

10. Serve with salad.

