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Italian-Swedish-Jewish Spanish Rice
Ingredients

2-3 ribs celery, chopped
1 large onion, chopped
1 large green pepper, chopped
2 to 3 tbl. vegetable oil
2 cups tomato puree OR one 16-oz. can diced petite tomatoes (undrained)
1/2 tsp. chili powder

3/4 tsp. salt

1/8 tsp. pepper
1 to 1 1/4 lbs. ground turkey or hamburger
1 box Uncle Ben’s wild rice, cooked according to directions, OR 2 packages Uncle Ben’s Ready

     Rice, “Long Grain and Wild”
1/3 c. plain bread crumbs + 1 tbl. butter
Directions

Sauté celery, onion, and peppers in vegetable oil in large frying pan.  When soft and golden, dump into large Corning casserole.  Fry turkey or hamburger until cooked and add to vegetable mixture.  Add tomato puree (or 16-oz. can of petite tomatoes, undrained), chili powder, salt and pepper; stir to combine.  Cook/prepare wild rice according to package directions and stir in to mixture.  

Melt 1 tbl. butter and mix with bread crumbs.  Sprinkle on top of casserole.   Bake at 350o for approx. 45 minutes or until bread crumbs turn golden and you can see casserole bubbling.
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