Lentil Pilaf

1cup lentils

¼ cup wild rice

½ cup white rice

1 bunch green onions, chopped or ¼ cup chopped yellow onions

1 to 2 cloves garlic, minced

¼ cup butter

1 oz. slivered almonds (optional)

½ cup finely chopped carrots

2-3/4 cups low sodium chicken or vegetable broth (PCC has this)
½ tsp. dried thyme

¼ tsp. salt (optional)
½ tsp. pepper

Sauté the lentils, rice, onion, and garlic in the butter until onion is tender (about 3-4 minutes).  Add remaining ingredients and bring to a boil.  Reduce heat; cover and simmer 30 minutes or until all the water is absorbed.  Or just throw it all in a rice cooker and let it do its thing.
Yield: 6 servings

