Elegant Wild Rice Salad
(Serves 10 to 12)
This recipe is courtesy of my good friend Diane Heidel. She served this at my bridal shower, and Mom and I loved it so much we decided on the spot that it had to be included in our cookbook!

Salad
3 cups wild rice, rinsed or a mixture or wild with white and/or brown rice
2 jars (6 ounce) marinated artichoke hearts

1 package (10 ounce) frozen peas, thawed and drained
1 green bell pepper, chopped

1 bunch green onions, chopped

1 pint small cherry tomatoes, halved

Toasted slivered almonds

Dressing
1 1/3 cups vegetable or olive oil

1/2 cup white wine vinegar

1/4 cup grated Parmesan cheese

1 tablespoon sugar

2 teaspoons salt

1 teaspoon celery salt

1/2 teaspoon ground white pepper

1/2 teaspoon dry mustard

1/4 teaspoon paprika

1 clove garlic, minced

1/2 marinade from artichoke hearts (from 1 jar)

In a large saucepan, heat 2 quarts and 1 cup water and rice to boiling.  Reduce heat to low, cover and simmer for 45 minutes or until rice is done. Drain off any remaining liquid. Drain artichoke hearts, reserving marinade for dressing. Chop artichoke hearts and add to rice with thawed peas, green pepper, green onions, tomatoes and half of the reserved marinade. Set aside.

In a large lidded jar, combine all dressing ingredients and shake well. Toss half into rice mixture. Cover and chill. Just before serving, toss again and taste. Add additional dressing as needed and season to taste with salt and pepper. Sprinkle with slivered almonds and serve.
Make ahead: Rice salad can be made the night before and refrigerated.
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