MEDITERRANEAN TURKEY OVER RICE
2 
cups cooked turkey breast or chicken breast, shredded

1 
cup beef stock (on 1 cup water mixed with ½ tsp. beef soup base)

2 
Tbls turkish seasoning or garam masala

1 
cup uncooked white rice

2 
cups beef or vegetable stock (or 2 cups water mixed with ¾ tsp. beef or vegetable soup base)

½
cup lentils

¼
cup julienned carrots

½
cup coarsely chopped cabbage 
¼
cup fresh or frozen peas

¼
cup chopped onion

Place the shredded meat, beef stock and SEASONING in a deep skillet and simmer over low heat. This will cook and become delicious while the rice cooks and will be served directly from the heat.
Combine the rice, beef or vegetable stock and lentils in a rice cooker* or large saucepan. Cook according to rice cooker/rice package directions. After 15 minutes, stir in the carrots and continue to cook. For the last 5 minutes of rice cooking time add the cabbage, peas and onion. 
Allow the rice to finish its cook cycle and then allow to rest for 5 minutes. Serve the rice hot with meat on top.

if you have a small rice cooker it may not be large enough for 2½ cups dry ingredients plus the veggies, in which case the stovetop method works well.
According to Robin, this started as a post-Thanksgiving recipe, but has evolved into a favorite "hot night—no oven" dinner.

Nutritional Information: Servings 4; Serving Size ½ cup turkey, 1 cup rice, 406g; calories 440; Calories from fat 15; Total fat 1.5g; Cholesterol 95mg; Sodium 960mg; Carbohydrate 58g; Dietary Fiber log; Sugars 3g; Protein 46g.
SERVES: 4 
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