
31Cheyenne River Cooking for Health

Rice Pilaf
Serves 6, ½ cup per serving 

Ingredients
• 1 cup chopped onion
• 2 Tablespoons margarine

or butter
• 1 cup of cooked rice
• 2 cups of chicken broth or

bouillon and water
• ½ teaspoon pepper

Directions
1. In a 2 ½ -quart saucepan, cook, onions in margarine until

soft but not brown.
2. Add rice, broth, and pepper. Heat to boiling; stir once.
3. Reduce heat, cover, and simmer 20 minutes or until rice

is tender and liquid is absorbed. Mix lightly and serve
hot.

Variation:
Add 1 to 2 cups cooked meat and vegetables after 
simmering. Mix lightly; cook covered for 5 additional minutes.  




