Cold Asian Rice Salad with Veggies

This is a nutritious vegetarian one-dish meal. The Asian rice salad recipe uses brown rice, steamed and fresh veggies tossed in an Asian inspired dressing that is best served chilled. Rice salad is a great way to use leftover rice. This rice salad is a vegetarian, vegan and gluten-free recipe, as long as you make sure your rice vinegar is gluten-free.

Ingredients:

4 cups cooked brown rice, chilled 

1/4 cup peanut oil 

1 tsp salt 

1/2 tsp pepper 

1 tsp sugar 

1 tsp sesame oil 
1/4 cup rice vinegar 

1 bag of frozen diced carrots 

1 can of water chestnuts, drained and cut in half
1 can of baby corn, drained
1/2 cup snow peas 

1/2 red bell pepper, diced 

3 green onions, chopped 

Preparation:

In a small mixing bowl, combine the peanut oil, salt, pepper, sugar, rice vinegar, and sesame oil. Stir until the sugar dissolves, then pour over the rice in a large mixing bowl. Toss gently to coat, then set aside. 

Steam the carrots, snow peas, and baby corn for one minute. Drain, then stir the vegetables into the rice. 

Add the remaining ingredients: red pepper, green onions, and water chestnuts. Stir to combine. Serve chilled.

Adapted from a recipe found at www.about.com
