[image: image1.wmf]
Millet Pilaf
3 cups millet

1 medium onion

1 tbs. corn oil

½ red pepper (optional)

3 stalks celery

5 cups water or vegetable broth

1 tsp. sea salt or to taste

1.  Wash and drain millet and chop onion.

2.  Place millet in skillet and dry roast, stirring constantly until millet becomes fragrant; remove from heat.
3.  Heat oil in 3-qt saucepan over medium heat; add onion and sauté for 2-3 minutes.
4.  Chop red pepper and celery; add to onion, stirring well before each addition.  
5.  Add millet, water or vegetable broth, and sea salt and bring to boil.  Reduce heat and cover, and simmer for 40 minutes or until millet is done.
Serves 4
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