Vegetable Dishes

A.   Braised Rice
100g (4oz) long grain rice

200mls chicken stock

1 small onion ( finely chopped)

50g butter/marg

seasoning

For best results this should be made in a SAUTEUSE!!

1. melt ½ the butter in pan add chopped onion and cook gently without colouring for 2-3 minutes.

2. add rice to pan and continue cooking without colouring for 2 – 3 minutes.

3. add stock to pan and bring to boil 

4. transfer to ovenproof dish bake in a hot oven (Gas 8) for 15 minutes until cooked – keep covered with foil or lid.

5. Remove from oven stir in remaining butter.  Season to taste.

Serve in earthenware dish ON a silver flat.

B.   Dauphin or Anna Potatoes 

1.1/2 lb potatoes

2oz (50g) butter

1. grease a shallow ovenproof dish or mould using butter

2. Wash, peel and re-wash potatoes

3. for Anna potatoes – cut into julienne

4. for Dauphin potatoes – cut into thin (2mm) slices

5. place layer of potatoes in bottom of dish. Season.

6. continue arranging layers of potatoes seasoning between.

7. dot remaining butter  over top layer.

8. cook in a hot oven for at least 1 hour – you may need to occasionally press the potatoes flat.

Similar dishes can be baked in stock or milk

Slices of onion can be alternated with potatoes if liked.

