2 ey
& B
& %
Corn & Wild
3 Rice Saute f
Makes: 6 servings 5%\. J?%

Prep Time: 20 minutes Cook Time: 20 minutes
P

Total Time: 40 minutes
Ingredients

e 6 medium ears corn, preferably white

o 2 tablespoons unsalted butter

* 2 tablespoons olive oil

e 1 tablespoon minced garlic

e 2 cups cooked wild rice (about 4 ounces uncooked)

LI tablespoons minced, well-drained sun-dried tomatoes in olive oil
* 1/3 cup minced fresh basil

e Salg, to taste

e Fresh ground pepper, to taste
Instructions

Cut the kernels from the cobs.

In a large sauté pan or skillet over medium-high heat, melt the butter with the olive oil. Add

the garlic and sauté for 30 seconds.

Stir in the corn, cooked wild rice, and sun-dried tomatoes. Sauté until the corn is cooked, about

4 minutes for young, tender corn or up to 8 minutes for older corn.
Stir in the fresh basil and season with salt and freshly ground pepper to taste.

Serve warm as a side dish.
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