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14 ounces low-sodium chicken broth
1 bay leaf
1/2 teaspoon dried parsley
1/4 teaspoon dried thyme
1/8 teaspoon black pepper
1 cup wild rice/brown rice blend
1/3 cup walnuts, chopped
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In a small sauce pan, bring the broth to a boil over high heat. Add the bay leaf, parsley, thyme, and rice.
Reduce the heat to a simmer and cover with a lid. Cook for 45 minutes. Remove from heat. 
While rice is cooking, heat a frying pan over medium heat and add walnuts; cook for 5 minutes, 
stirring often. Remove from heat and set aside. 
Add olive oil to frying pan, over medium heat, and add sweet potatoes, onions, bacon, garlic, and salt and 
pepper. Stir often and turn heat down slightly if needed. Cook 10 – 15 minutes or until sweet potato is tender. 
Stir in cranberries and cook 1 – 2 minutes; stir in walnuts.
Fluff the rice with a fork and remove bay leaf. Add it to the sweet potato mixture and combine everything 
together. Enjoy!
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INGREDIENTS:

DIRECTIONS:

2 tablespoons olive oil
1 cup sweet potato, peeled and diced small
1/3 cup chopped red onion
2 bacon slices, cooked and finely chopped
2 garlic cloves, minced
1/3 cup dried cranberries
Salt and Pepper, to taste
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