WILD RICE CAKES 

YOU WILL NEED:

¾ CUP WILD RICE

¾ CUP LONG GRAIN BROWN RICE 

3 LARGE EGGS 

1 CUP SHREDDED SMOKED MOZZARELLA OR SMOKED GOUDA 

6 TBS FINE DRIED BREAD CRUMBS

¾ CUP GREEN ONIONS, FINELY CHOPPED, PLUS MORE FOR GARNISH 

¾ CUP TOASTED PECANS, FINELY CHOPPED

SALT AND PEPPER 

3 TBS OLIVE OIL 

½ CUP SOUR CREAM 

IN A MEDIUM SAUCEPAN, BRING 3 CUPS OF WATER TO BOIL.  ADD RICES, REDUCE HEAT TO VERY LOW AND COVER, COOK UNTIL LIQUID IS ABSORBED AND RICE IS TENDER, 45 – 50 MINUTES.  COOL RICE TO ROOM TEMP.  

IN A BOWL, BEAT EGGS WITH A FORK UNTIL BLENDED.  ADD COOKED, COOLED RICE, CHEESE, BREAD CRUMBS, ¾ CUP GREEN ONIONS, PECANS, ¾ TSP SALT AND ¼ TSP PEPPER,   MIX WELL.  

HEAT 1 TBS OIL IN A LARGE NONSTICK SKILLET OVER MEDIUM HEAT.  WITH WET HANDS, SQUEEZE ¼ CUP PORTIONS OF MIXTURE INTO 3 INCH PATTIES.  PLACE IN PAN AND COOK, TURNING ONCE, UNTIL BROWNED AND CRISP ON BOTH SIDES, 4 TO 6 MINUTES TOTAL.  WITH A SPATULA, TRANSFER TO A PLATE AND KEEP WARM IN 200 DEGREE OVEN.   REPEAT WITH REMAINING MIXTURE.  ADD MORE OIL AS NEEDED.  

TO SERVE:  TOP EACH RICE CAKE WITH A DOLLOP OF SOUR CREAM AND GARNISH WITH GREEN ONIONS.  SERVE AT ONCE. 

