Homemade Rice a Roni Recipe

1 cup of white long-grain rice
1/2 cup orzo or broken up vermicelli/spaghetti 
2 tablespoons extra virgin olive oil
2 tablespoons of butter
1 small yellow onion (1/2 large), finely chopped
3-4 tablespoons chopped walnuts or pecans
3 cups chicken, beef, or vegetable broth (vegans: use vegetable broth)
1 teaspoon salt
1/2 teaspoon dried rosemary
1/2 teaspoon dried thyme
1 tablespoon chopped fresh parsley (optional)
Salt and pepper to taste

Instructions
1. Heat the oil and butter in a skillet over medium-high heat. Add the rice, orzo and nuts and sauté, stirring frequently, until roughly half of the rice and orzo is browned.
2. Add the onion and cook for another two minutes. Add the chicken broth, salt and herbs and stir to combine.
3. Bring it to a boil, reduce the heat to low, cover and cook as you would normally cook rice, about 15-20 minutes for white rice (longer if using brown rice) or until the rice is done.
4. Fluff with a fork and serve immediately.

























Quick Labs Worksheet

Start time: ________________________
Finish time: ________________________
How many people are in your group? ________________________
Did your group finish within the allotted time? __________________________
If yes, did you have too much time? __________________________
If not, how much time do you think you would realistically need? _______________________
Are you able to get the ingredients necessary for this project? ________________
Would you be able to make substitutions for the ingredients you are not able to get? What would they be? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you have the necessary equipment to make this dish in your facility? __________________
If you do not, how could you adapt this recipe to make it work? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Cooking rice is a basic culinary skill. What other skills are outlined in this recipe that could be considered basic and necessary? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you think your students have or could learn the skills necessary for this project? _______
Does this project meet your curriculum requirements? ______



How much do you remember?
https://www.youtube.com/watch?v=HK5AV4D5dtM&pp=ygUadGhlIGhpc3Rvcnkgb2YgcmljZSBhIHJvbmk%3D

What city did Dominico de Dominico first land in when he came to the United States?

What kind of shop did he open when he went to San Francisco?

What kind of factory did the father of Maria Farigno (Dominico’s wife) have back in Italy?

How many sons did Maria and Dominico have?

Which son invented Rice a Roni? What year?

What was Rice a Roni called in the famous jingle by Bob Pritikin?

What company was famously sponsored by Rice a Roni for many years?

What kitchen gadget played the Rice a Roni jingle?

Which politician was once parodied on a box of Rice a Roni?

