
 

 Minty Rice  w/Baked Feta  & Pomegranate  Rel ish  

 Rel ish:                                                     Rice:  

 ½ cup  chopped  toas ted  walnu ts                    2  cups  basmat i  r i ce 

¾ cup  pomegranate seeds                           4  tbsp .  Unsa lted  bu t ter  

½ cup  ol ive oi l                                         ¾ t sp .  kosher  sa l t  

¼ cup  coarsely chopped  fresh  min t              10  min t  spr igs  

 ¼ cup  coarsely chopped  fresh  pars ley          8  oz.  feta ,  s l iced  ¼”  

¾ cup  Castelvet rano ol ives ,  p i t ted  & chopped  

1  tbsp .  pomegranate molasses  

  1  gar l ic  c love,  c rushed                   

Kosher  sa l t  & ground  pepper  to  tas te              

 

                                                                  
 

 

   

 

 Instructions:  

 R e l i s h :  

 T o a s t  w a l n u t s  i n  3 5 0  d e g r e e  o v e n  f o r  5 - 8 m i n u t e ,  o r  o n  t h e  s t o v e  w i t h  l o w  h e a t .  L e t  
c o o l  a n d  c o a r s e l y  c h o p .  
  T o s s  w a l n u t s ,  p o m e g r a n a t e  s e e d s ,  o l i v e s ,  o i l ,  m i n t ,  p a r s l e y ,  p o m e g r a n a t e  m o l a s s e s ,  
a n d  g a r l i c  i n  m e d i u m  b o w l  a n d  s e a s o n  w i t h  s a l t  a n d  p e p p e r  t o  t a s t e .  
 
R i c e :  
  C o m b i n e  r i c e ,  b u t t e r  a n d  s a l t  i n  a  1 3 ” x 9 ”  b a k i n g  d i s h .  A d d  3 1 / 2  c u p s  o f  w a t e r  a n d  t o p  
w i t h  m i n t  s p r i g s .  C o v e r  d i s h  t i g h t l y  w i t h  f o i l  a n d  b a k e  u n t i l  r i c e  i s  t e n d e r  a n d  w a t e r  i s  
a b s o r b e d ,  3 0  –  3 5  m i n u t e s .  R e m o v e  f r o m  o v e n  a n d  d i s c a r d  m i n t  s p r i g s .  F l u f f  r i c e  w i t h  
a  f o r k .  
  H e a t  b r o i l e r  A r r a n g e  t h e  s l i c e d  f e t a  e v e n l y  o n  t o p  o f  t h e  r i c e .  B r o i l  u n t i l  f e t a  i s  
t u r n i n g  b r o w n  a n d  r i c e  a r o u n d  t h e  e d g e  i s  b r o w n e d ,  8  –  1 0  m i n u t e s .  S p o o n  r e l i s h  o v e r  
b a k e d  r i c e  a n d  s e r v e .  
 
  P o m e g r a n a t e  m o l a s s e s  c a n  b e  f o u n d  a t  m i d d l e  e a s t e r n  m a r k e t s .  
 
M a k e s  8  -  1 0  s e r v i n g s  
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