San Francisco Rice

Adapted from ‘Chef Paul Prudhomme’s Seasoned America’, 12/9/04
Seasoning Mix

2 teaspoons salt

2 teaspoons dry mustard

1 ½ teaspoons dried cilantro leaves

1 teaspoon white pepper

1 teaspoon ground ginger

1 teaspoon ground cumin

½ teaspoon black pepper

½ teaspoon onion powder

½ teaspoon garlic powder

 

¼ cup peanut oil

1 cup uncooked converted long grain rice

1 cup 2-inch pieces uncooked #4 spaghetti 

2 cups chopped onions

1 cup chopped celery

2 tablespoons unsalted butter

¼ cup sesame seeds

2 teaspoons minced fresh garlic

½ cup chopped fresh parsley

3 cups chicken stock

 

Combine the seasoning mix ingredients thoroughly in a small bowl. Makes about 3 tablespoons plus 1¾ teaspoons.

 

Heat the oil in a 12-inch skillet over high heat until very hot, about 4 minutes. Reduce the heat to medium/medium high, add the rice and spaghetti. When the rice and spaghetti begin to brown, add the onions, celery, butter, and 2 tablespoons of the seasoning mix. Stir well, reduce the heat to medium and cook, shaking the pan and stirring occasionally, until the rice and spaghetti are golden brown, about 6 minutes. Add the sesame seeds and remaining seasoning mix. Stir well and cook 2 minutes. Add the garlic and cook, stirring occasionally, until the rice and spaghetti are brown, about 3 to 5 minutes. Stir in the parsley and chicken stock, cover the skillet and bring to a boil over high heat. Reduce the heat to low and simmer 12 minutes. Remove from the heat and let the skillet sit, covered, 8 minutes. 
Makes 6 – 8 servings.

