
Ingredients

1 1/2 cups short grain brown rice
2 1/2 cups boiling water
1 tablespoon unsalted butter
1 teaspoon kosher salt
1 large papaya, cut in 1” chunks
1 medium red onion, diced
1 sweet red pepper, diced
1 jalapeno pepper, minced
1/2 cup walnuts, chopped
1/2 cup raisins
1 bunch cilantro
2 teaspoons cumin, ground
1 teaspoon coriander, ground
1 clove garlic, minced
3 tablespoons red wine vinegar
3 tablespoons olive oil
1/2 cup peach jam

Here’s How

1 combine rice, water, butter and salt in 8” ceramic baking
  dish, cover tightly with foil, bake 1 hour. 

2 Remove foil, flake rice with a fork and set aside to cool.

3 Put diced onion into small bowl, cover with cold water
   add a pinch of salt and set aside.

4 combine papaya, red pepper, jalapeno, walnuts, raisins
   cilantro leaves, add rinsed and drained red onion.

5 Dressing - Blend together cumin, coriander, garlic,
   vinegar, olive oil and peach jam.

Temp, Time 
& 

Servings

Rice - 1 hour - 375º
6 - 8 servings

Brown Rice & Papaya
Salad
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