Mushroom and Bacon Rice
1. 700ml boiling water
2. 2 chicken stock cubes
3. 350g long grain rice
4. 1 tbs cooking oil
5. 1 onion chopped
6. 350g streaky bacon chopped
7. 2tsp chopped fresh thyme
8. 350g sliced mushrooms
· in a large pan pour the boiling water and crumble in the stock cubes

· add rice and bring back to boil, simmer for 20mins until rice is tender (test rice for doneness the rice should be firm but not crunchy,) if not done cook for a few more minutes

· while rice is cooking in a frying pan heat the oil over a medium heat,

· fry onions and bacon for 5 mins stirring now and then

· add thyme and mushroom and cook for a further 5 mins stirring

· drain rice well

· tip the rice into the pan with the bacon mix and stir well 

· cook for a further 5 minutes

· serve with a tomato salad
