Cashew-curry fruited rice

Prep: 15 minutes

Total time: 45 minutes

2 tbsp butter or margarine

½ cup raw, unsalted whole cashews, broken in half

2 tsp curry powder

½ tsp cinnamon

2 bay leaves

1 ½ cup chopped onion (one medium)

2 tsp finely grated gingerroot 

1 cup uncooked basmati rice

3 cups water

½ cup dried apricots, chopped

½ cup sweetened dried cranberries

4 tbsp fresh cilantro, chopped

1. Melt butter in a skillet over medium heat. Add cashews and toast about 6-7 minutes or until browned and fragrant, stirring occasionally. Add curry powder, cinnamon and bay leaves; cook 30-45 seconds, stirring constantly to coat cashews. Remove cashews from skillet (do not wipe out skillet). Set cashews aside. 

2. In the same skillet, cook onion and gingerroot over medium heat 2-3 minutes or until onion is tender. Add rice, stirring to coat. Add water, apricots and cranberries; stir and cover. Reduce heat to low; simmer 18-20 minutes or until liquid is absorbed and rice is tender. Remove from heat and let stand 5 minutes. 

3. Carefully remove lid; fluff rice with fork and discard bay leaf. Sprinkle cilantro and cashews over rice. 

