
Mixed Brown and Wild Rice Tabouli Salad
This is one of my favorite recipes of all time!

Mix together in a mixing bowl these ingredients: 
2 c. Cooked Brown or Brown and Wild Rice
2 Medium tomatoes, fi nely chopped (optional)
½ Medium onion, fi nely chopped
2 Stalks celery, fi nely chopped
3 Medium cloves garlic, fi nely chopped
3 T. Spearmint or peppermint leaves, chopped
6 T. Parsley, chopped
2 T. Sesame seeds
2 T. Sunfl ower seeds
3 T. Fresh lemon juice
3 T. Olive oil
¾-1 t. Sea salt, unrefi ned
Dash pepper as desired

Stir all ingredients together, making sure that there is no clumping in 
the rice. This is a delicious combination of fl avors! Of course, you may 
increase or decrease the quantities of the different ingredients according 
to your taste.
Refrigerate after preparation – tastes best several hours after 
preparation as the fl avors begin to blend.
Serve as is or serve on organic lettuce leaves. 
(It’s best if all ingredients are organic.) 
Makes approximately four servings.
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