Saucy Rice

Ingredients

11/2 cups rice

3 cups water

2 cans turkey, beef, or tuna

1 Tbls il

2 cans cream of mushroom soup,
low-sodium preferred

1 can cream of chicken soup, low-
sodium preferred

1 1/2 cups milk, low-fat preferred
1/2 cup water
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This material was funded by USDA's Supplemental Nutrition Assistance Program -- SNAP.

This institution is an equal opportunity provider. Utah State University is an affirmative action/equal opportunity
institution and is committed to a leaming and working environment free from discrimination, including harassment. For
USU’s non-discrimination notice, see https://www.usu.edu/equity/non-discrimination.

Directions

1.Add rice and water together to a saucepan. Let boil, then cover and let simmer on
low for 15 minutes.

2.Drain cans of meat. Add meat to a saucepan with the oil until crispy (about 5 to 7
minutes on medium high).

3.In another pot combine cream of mushroom, cream of chicken, milk, and water.
Whisk together on medium heat and stir for 5 to 7 minutes.

4.Mix all parts together and enjoy!

Tips: You can swap out the Cream of Mushroom and/or Cream of Chicken soups with
any 'Cream of' soups available to you or that you have on hand.
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Directions

1.Add rice and water together to a saucepan. Let boil, then cover and let simmer on
low for 15 minutes.

2.Drain cans of meat. Add meat to a saucepan with the oil until crispy (about 5 to 7
minutes on medium high).

3.In another pot combine cream of mushroom, cream of chicken, milk, and water.
Whisk together on medium heat and stir for 5 to 7 minutes.

4 Mix all parts together and enjoy!

Tips: You can swap out the Cream of Mushroom and/or Cream of Chicken soups with
any 'Cream of' soups available to you or that you have on hand.
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