RICE FOR 100 PEOPLE

This makes rice for 100 people – use 3 of the long metal serving pans (Use the real pans, not the disposable aluminum ones since it’s difficult to move the aluminum ones from the stove to the oven with the rice and water in them).
RECIPE

10 lbs. Uncle Ben’s converted rice (equals about 24 cups of raw rice)
6 – 48 oz size chicken broth

8 to 9 cups of a combination of chopped onion, carrot and celery
3 tbsp. Tumeric (optional - to color the rice a bit)

1) In a large saucepan sauté the chopped onion, carrot and celery in olive oil until they begin to soften.  (NOTE: This can be prepared the day before and refrigerated).
For each of the 3 cooking trays:

1) Divide the sautéed veggies evenly between the 3 pans.
2) Add 8 cups of raw rice – sauté this for a few minutes with a little additional olive oil until the rice is coated with oil and the vegetables are well incorporated.  (NOTE:  This works best if you place the long pan over two burners on the stove and turn them both on – only takes a few minutes for each pan).   If you want to color the rice, now is the time to add 1 tablespoon of Tumeric to each pan.

3) To each pan, add 2-48 oz. containers of chicken broth.  Stir to mix.

4) Place in oven, covered with aluminum foil, at 325 degrees, for 45 minutes.  The rice can be left in the oven at a warming temperature (150-170 degrees) until you’re ready to serve.
