Dinner Menu

Main dish: Mushroom Casserole Over Rice
Number of People Recipes are for: 8

Buy/Check we have:  
500g cheap mushrooms






I head of celery chopped





1.25kg fresh carrots





1.25kg rice





salt





3 pints milk





150g margerine





5T of plain flour

Instructions to cook:  

1.  Fry mushrooms (sliced) and celery in some margerine until soft.

2. Make a white sauce.  The best way to do this is to start with a saucepan with about 100g of melted margerine (or ideally butter - flavours better) and once the margerine is bubbling add approx 4-5 tablespoons of flour.  Stir and let the flour cook a little bit.  Then start adding milk a little bit at a time.  For the initial additions add the milk in small sloshes and then beat it in over the heat.  Repeat this until the sauce is the right consistency (it should be quite thick since you are going to serve it over rice).   the milk too quickly you will get lumps;  if this happens use a whisk at the end to remove them.    Allow the sauce to come to the boil and then take off heat stirring in a little salt and pepper to finish.  Add fried mushrooms and celery and simmer for 20 minutes.  Season with salt and pepper.

3. Add rice to ample boiling salted (1.5t) water.  Allow rice to cook and then when cooked (but not over-cooked) drain the rice and rinse with hot water from the tap or from a hot kettle.  Rinsing the rice will stop it sticking together.

4.  Chop carrots and boil in salted (1t salt) water until just cooked.  Drain immediately add a little butter and maybe some herbs and serve or allow to stand

5.  Serve mushroom casserole over the rice.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

