i 1939 Rice, Carrot and Cheese Supper Dish

1 /> cups shredded carrots 1 tbsp. chopped onlon, salt and
1 cup grated cheese and pepper to taste

1 cup rice (parboll 5 minutes in salt water) 1 egg beaten

Bake in greased ving mould for 20 minutes, Serve with centre filled with green peas,
-Mrs, H, R, Mount

t used 2 cups grated carvots (as { wmake up packages of grated carvots and Lleave thew in the
freezer), 1oidnt cover ming in the oven, COVER the rice with foil, to keep the rice from
getting erunchy ow top. | baked tn the ovew for 30 minutes at 350, tn a & x 9-tnch baking
dish, (twas surprisingly good.

To Parboil: Boil a pot of water on the stove, Add rice and Let boil for 5 minutes, Drain and Let
cool. For this recipe U Let cool approximately 30 minutes, The rice will finish cooking in the
oven.

From Maritime Cookbook, Decenmber 1939



