
CALIFORNIA BEER RICE
 

(from the hungry imagination of Doug E. Lewis)
 
 1 Campbell’s Onion Soup
 1 cup stale beer or ale
 1 cup Uncle Ben’s long grain rice
 enough virgin olive oil to cover rice in cook pot
 3 cloves garlic, minced
 
 saute rice with olive oil and garlic until puffs up and is a golden brown
 
 add stale beer or ale and Campbell’s onion soup
 cover and cook over low heat until done [about 30 minutes]
 
 serve hot with London Broil and snap green beans, or some other flavorful meat and veggie.
 
Enjoy!!  


