1. Mediterranean
rice salad

2. Chile relleno
“soufflé”

3. Walnut-zucchini
bread

4. Silky chocolate tart

noer favorites

Recipes from our réaders, tested in Sunset’s kltchen
BY MOLLY WATSON PHOTOGRAPHS DAN GOLDBERG
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Mediterranean rice salad Vs tsp. fr'eiﬁly-grour.w‘l.biack pepper let sit 5 minutes. Uncow
Lyn Michaud, Brighton, CO Vs to Vs tsp. red pepper flakes with a fork
[ created this dish for a potluck,” Michaud 2 cups chopped spinach leaves 2. In a large bowl, whisk lemon juice,
says. Its bright flavors make it the perfect 1red bell pepper, finely chopped olive oil, garlic, oregano, pepper, pepper
te dish for anything grilled 1 small cucumber, peeled, seeded, and finely flakes, and remaining tsp. salt.
PREP AND COOK TIME 45 minute chopped 3. Add rice to dressing and toss to
MAKES 6 Lo 8 servings 14 cup chopped green onion bine. Add spinach, toss, and let sit
11/ tsp. salt 12 cup chopped kalamata olives t nger steaming, about 20
142 cups long-grain rice 1 cup crumbled feta cheese tes. Add remaining ingredients and
Vs cup fresh lemon juice 1. In a medium saucepan, bring 2 ol t to combine. Serve at room tempera-

1/3 cup extra-virgin olive oil water to a boil. Add %~ tsp. salt and the



