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“ RICE BUAZE

Help farmer Greg through the rice field
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" SRICE »

HEALTHY GRAIN?
1.5g FIBER
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38g CARBS @ 0

200 CALORIES
4g PROTIEN

5% VITAMIN B6

(Per cup, cooked, white rice)
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perfect Rice Rice Treats

0 minutes Yields: 12 Servings | Total

4 servings | Total Time: e Time: 30 minytes

Yields: Ingredients

redients . 3 tbsp butter
o water 1 cup white long grain T1ce T package JET-p
2 cups . ch of salt - . UFFED marshmallows
1 tbsp. butter 1 p! Ps puffed rjce cereal (any brand)

Directions : Directions
dd water, rice,

- saucepan, a
1|Ina medium - boil while

butter and salt. Bring to

irri ionally.

ctirring occasiona o

ili reduce heat to a S! g o |

2| Once bsrl\\éncg(;ok for 18 minutes OF u[;m\ 2| Add rice S -

Eiocvee{s tender and water is absorbed. : |

Adjust time as needed. ’grségsg byttereq - =

o i Cooki”?':ture Into 13x9x2-inch pan (':oavtiré'y ith
. pray. 4 . o

ith a fork Best if served into 2-inch S

Remove from heat

L an
Remove from D
3\ for 5 minutes. Fluff w

and serve.
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