Wild Rice Salad
This is a refreshing summer salad full of color and nutrition!

2 to 3 cups cooked Wild Rice
1 Zucchini

1 Summer Squash

½ cup Craisens

1 small can Mandarin Oranges

4 Green Onions – sliced 

1 Roasted Red pepper – sliced (you can roast your own in the oven and skin it or use jar peppers)

½ cup Edemame (shelled) or Peas- just slightly cooked 

¼  cup Pine nuts

Basil or Cilantro chopped

¼ cup Olive oil

½ cup lite Rice Vinegar

1 tablespoon soy sauce

Salt and Pepper 

Cook wild rice according to package directions and let cool. Cut zucchini and summer squash in half brush with olive oil and sprinkle with herbs. Grill them until almost soft and slice into bite size pieces. Mix all ingredients together and season to taste. Add any other fresh veges of your choice or add some fresh lemon or lime juice. This is a tasty side salad to go with any summer meal!
