
 
WARM WILD RICE SALAD    8 servings 
 
This salad lends itself to innovation. Channel your inner creative cook and use what 
you have on hand or would like to add for vegetables. A combination of textures and 
colors is helpful and charming–use both cooked and fresh vegetables as 
possible.  For carnivores, some chopped chicken, sliced sausages, roast pork, or 
cooked salmon are possible inclusions.  The dish holds up well in the fridge and is an 
excellent transporter for lunches, picnics, or just to feed you or someone you care 
about for a few days. Read through before beginning. 
 
▪ 12 ounces wild rice (about 1 2/3 cups uncooked)  You’ll have 

some leftover to use for soup, or simply make less.  My 
packages come in a 12 ounce bag and I use it all. 

▪ 1/3 cup olive oil–a bit more or less as needed** 
▪ 2 leeks, white parts and light green parts only, thinly sliced 

(Split and wash very well). 
▪ 3 small zucchini, sliced 
▪ 16 ounces sliced button mushrooms 
▪ Kosher salt and fresh ground pepper 
▪ Crushed red pepper, optional 
▪ Juice of 2 oranges 
▪ Juice of 1 lime 
▪ 1 tablespoon good-quality white wine vinegar 
▪ 1 tablespoon honey (For vegan version, sub Agave or 

maple syrup) 
▪ 4 minced scallions, green and white parts 
▪ 2 stalks celery, finely chopped 
▪ 1 sweet red bell pepper, finely chopped (or a mix of red and 

yellow or orange peppers) 
▪ 1/3 cup dried cranberries or cherries 
▪ 1/3 cup toasted sliced almonds 
▪ 4 ounces best-quality white Cheddar cheese, small dice (For 

vegan version, skip or use vegan cheese) 
▪  
1 Follow package directions and cook rice–typically 4 cups of 

water for each cup of rice brought to boil, lowered to a 
simmer, covered and cooked 50-60 minutes until tender. 
(Drain excess water if necessary.)  Remove a cup and a half 
of the rice for another use, cool and refrigerate or 
freeze.  Place remaining warm rice in a very large bowl and 
drizzle it with a little olive oil; season it well with salt, 



pepper, and a good pinch of crushed red pepper. 
2 While rice cooks, sauté leeks, zucchini, and mushrooms 

seasoned with salt and pepper in a deep skillet over 
medium heat until very tender.  Turn off and reserve until 
rice is done. 

3 Mix the cooked leeks, zucchini, and mushrooms into the warm, 
seasoned rice. 

4 Stir in the juices, white wine vinegar, honey, scallions, celery, 
bell pepper, dried cranberries or cherries, and almonds, 
keeping out a few almonds for garnish.  Drizzle with 
another 1/4 cup of olive oil or as needed to moisten the 
salad well. Stir thoroughly. 

5 Taste and adjust seasonings, including vinegar or citrus 
juice(s). Gently stir in the cheese, if using. Serve warm, at 
room temperature, or cold garnished with reserved 
almonds.  (Store well-covered in the fridge for 3 days; do 
not freeze.) 

**You could choose to use butter or vegan butter (Earth 
Balance) to cook the leeks, zucchini, and mushrooms 
*Do use native, hand-harvested wild rice. Easy to order online or 
even on amazon.  Read more here.  It makes a difference to 
many good people and to the waterways and the economy of the 
northern mid-west. 
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