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rs Rice Still Staple in the South

_The first rice in Amer-
ica  was brought into the
Charleston, - S: C., _harbor
by a ship which put in for
repairs in 1686.
‘Cultivation . of
z:ud rapidly through
South and becanie a
staple of the diet. Rice still
is almost daily. food in

thousands of . southern
homes and a kev ingre-
dient of mapysof the
South's most beloved
dishes,

Even names of some nf

these dishes are a pic-,

turesqué fragmed® of
southern’ Ameriana .
Gumbo, Dirty Rice,* Hop-
*ping John and J@mbalava

Gumbo, a soup-stew of

rice"

»1 thsp. salt |

1/4 tsp. pepper

1 small bay leaf

3 tsp. file powder

4 cups hot.cooked rice

Brown chicken and hamr
in melted butter. Add
tomatoes, w.ater, okra,

onion, green pepper, par-
sley, salt,” pepper and bay

leaf. Cover and:%
to 1 1/2 hr., untif ¢hicken

is tender. Remove chicken}
from bones, leave meat in
large pieces. ‘Return meat .
to soup. Discard bay leaf,

Sprinikle file powder light- -

ly over ‘soup, stirring cori-
stantly. - Heap hot rice in

individual soup bow% 2y
e

Ladle gumbo over ri
Makes 8 servings.
DIRTY RICE .

1 Ib.:chicken giblets.

1 qt. water

11/2 tsp. salt

1/8 tsp. pepper

1/8 tsp. thyme

1 slice onion

1/2 cup sliced celery

1 cup rice - :

Place chicken giblets
(except: livers) in sauce

" (pan with water, salt,

ipepper, thyme, onion and
icklery. Simmer 45 min, to
‘1hr,, or until tender. Add

1. gréen pepper, chopped,

-1 onipn, chopped

1 clove garlic, minced

'1-1b. can tomatoes

CREOLE SPECIAL—Rich - flavored Chicken Gumbo is typieally served over fluffy
rice.in'large soup bowls in Louisiana. Hot herb bread iis a savory accompaniment.

: 2 cups diced ham

PCDPBI':' - ;

~Shell and'’clean shrimp
and set aside. Melt short-
ening. Add ham and green
‘ipepper and until ham

| over top Cover, turn hea

rice, salt, thyme and cay-
enne.  Arrange shrim

very low and cook 20 to 25

B S, L

> Elghf. years in the

Creole origin, features 2 1/2 cups water ig i htly ‘browned.. Add A min, until rice is tender Nevad_a Legislature
okra and or file powder ::‘i':ers lﬁgnolee mglﬂ,leg_: 2, tbsp. chopped parsley - onmlg and garlic and cook mﬂv‘liquid ,almost ab- :
with chicken, ham or ingcho firie. Strain broth. 2 .CUps ice suntil onion is fender bUt -y5rhed - Fiuff with 4.fork|,

shellfish served over .hrough coarse sieve tp ' 1 tap galt “mot . .. Stir in to- '* Civil Engineer -

mounds of rice in large

remove onion and

'~ ~matoes, water and parsley.

‘1/8t61/4t89 cayanne Bﬂngtéabolland add

. before’ serying. Makes . 8

.Past President Nevada

soup bowls. File (pro- {servings. = - 2" ¥ 'Soclety of Profes ional

nounced feeiay) powder, oasure 21/2 cups brofh. § E‘:lcg!;tgers :
. leaves, - gﬂ:lehandhringtoahdl _

can be omitted, tot g“goa Add rice, turn heat very |

w'm s gul kit low, cover and simter 20 * Veteran -

giblet pilaf named ob-
viously for:the speckles of
giblets scattered . through
the rice. It may be served

a3 a main dish or as one of HOPPING JOl-lN i Nevada State Junior ;
the .miany hot dishes fora |1 \cup dried black-eyed Chamber of Commerce |
large dinner or buffet. :

opping John js- rice mﬁ.

it et
in version. It
is nrvﬁm:: the filling
main dish for a modest
-meal, as an accompa-
niment lo baked ham or
 Other meat Tor a lavish
dinner :
Jambalaya, another
Creole ‘iron pot_specislty,

- . combines ham, sea food or

@ther meats with rice,
Aomatoes and seasonings
‘cooked ‘slowly to a savory
hiend ‘o flavors. Thais, ton,
is a oné dish meal; perfect
‘for-d take-it-easy supper.
Shelled shrimp, crab or
other sea food can be Sub-
stituted for chicken .and
" ham in the gumbo, but the
soup should be simmered
a half hour or longer to

blend flavors, then shell- |

" fish added to simmer 10 teo’
15 min.
CHICKEN GUMBO

21/2-18. broiler-frver
1/4 1b. ham, diced

rine OFF FREMONT | -
1-1b. can torna;oes m o#: .

1 [ pkra, sliced
1 cup sliced oniop

3/4cupchoppadsrem

2 tbsp. buttler or marga-, |

to 25 min, until Fice is
tender and liquid ab—
sorbed.' Makes 4 to 6 serv-

Ings" 4

‘1 “small+#hile- or dried

.red pe

pepper pod
| 1/4.1b. diced- bacop.c -or
salt pork '
3 cups cooked rice-

Soak peas overnight in
water to cover generously.
Add ‘chile- ‘and - simmer
peas ahout 30 min. Add
bacon and simmer  until
tender, 30 to 45 min: Add
pvater if needed, but liquid
should be thick when peas

are donme. Remove chile.
ippod.,Stir in rice and |’

isimmer 15 to 20 min. Jon-
iger, unti] liquid is ab-

isorbed. Makes 6" to 8 serv-
lings, .

SHRIMP JAMBALAYA

1 1.2 Ib. shrimp
1 thsp. shortening
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