WILD RICE, PECAN, AND CRANBERRY SALAD
For the dressing:

¼
cup white wine vinegar

3 
tablespoons grapeseed or vegetable oil

4 
teaspoons pomegranate molasses

4 
teaspoons finely chopped shallot (from about ½ medium shallot)

1 
teaspoon finely grated orange zest (from 1 orange)

1 
teaspoon kosher salt

½
teaspoon freshly ground black pepper

For the salad:

2 
cups wild rice

4 
cups water

1 
cup toasted pecans, coarsely chopped

¾
cup dried cranberries, coarsely chopped

¼
cup coarsely chopped fresh Italian parsley leaves


Kosher salt


Freshly ground black pepper

For the dressing:

1.Whisk all of the ingredients together in a small, nonreactive bowl until combined and set aside.

For the salad:

1.Place the rice in a fine-mesh strainer and rinse under cold running water to wash off any dust or dirt.

2.Place the rice and measured water in a medium saucepan and bring to a boil over high heat. Cover with a tightfitting lid and reduce the heat to low. Simmer undisturbed until the rice has absorbed most of the water and the grains have swollen (some may split apart to reveal their white pith), about 30 to 60 minutes. (In general, the longer and darker the kernels of rice are, the longer they need to cook.)

3.If some liquid remains after the rice is done, drain the rice through a colander. Return it to the saucepan, fluff with a fork, and cook, uncovered, over low heat to let any excess liquid evaporate, about 1 minute. Transfer the rice to a large, nonreactive bowl.

4.Add the pecans, cranberries, and parsley. Rewhisk the dressing, drizzle it over the rice mixture, and toss to combine. Taste and season with salt and pepper as needed. Refrigerate until thoroughly chilled and the flavors have melded, at least 1 hour.
Nutritional Information: Calories434 Fat19.72g Saturated fat1.59g Trans fat0.05g Carbs59.52g Fiber6.2g Sugar15.59g Protein9.62g  Cholesterol Sodium332.43mg

6 to 8 servings
