Wild Rice Chicken Supreme by Karen Greenfield

Ingredients:

2 packages (6 ounces) Uncle Ben's Original Long Grain & Wild Rice
1/2  cup butter or margarine 
2/3  cup chopped onion
2/3  cup flour
1  tsp salt 
dash of black pepper
1  cup half & half
1 ¼  cups milk
2  cups chicken broth
1/4  cup white wine*
4  cups cubed cooked chicken
1/4  cup chopped fresh parsley
1/4  cup chopped slivered almonds*
1/3  cup diced pimiento*

Topping:

3/4 cup breadcrumbs (½ regular crumbs, and ½ seasoned unsalted crumbs or any combination)
3 Tblsp. Butter 
lemon juice*

*These ingredients are optional to add 


Directions:

1) Cook the chicken and have it ready to go. If you use boneless breasts and put them into boiling water for about 12 minutes, boned chicken about 20 minutes.
2) Cook contents of rice and seasoning packets according to package directions. 
3) While rice is cooking, melt butter in a large saucepan. Add onion and cook over low heat until tender. Stir in flour, salt and pepper. Gradually stir in half & half, chicken broth and white wine. Cook, stirring constantly, until slightly thickened. 
4) Stir in chicken, parsley, almonds, pimento and cooked rice. 
5) Pour into greased 9 x 13 pan. Sprinkle top with breadcrumbs, dot with the butter, and sprinkle with juice of ½ a lemon. 

Bake uncovered in 400 degree oven for 30 minutes. Makes 12 to 15 servings. 

NOTE: This recipe is doubled from the original. It will completely fill the 9 x 13 pan, if not give a little extra. The recipe can be cut in half, and put into a 2 quart casserole dish as well.
 

