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Gluten Free Wild Rice Stuffing 
with Apples, Dried Fruit & Pecans 

 

Ingredients:

1½ cups wild rice 
¾ cup short-grain brown rice  
6 cups chicken stock or water  
Salt to taste  
1 Tablespoon extra virgin olive oil  
1 medium onion, finely chopped  
1 cup diced celery,  
2 garlic cloves, minced (optional)  
 

1 Tablespoon butter  
2 apples, cored and cut in 1/2-inch dice  
½ cup lightly toasted pecans, coarsely 
chopped  
1 teaspoon finely chopped thyme 
2 Tablespoons finely chopped fresh sage  
⅓ cup dried cranberries  
¼ cup dried apricots, chopped

Directions: 
 
1.  Combine the wild rice with 4½ cups stock in one saucepan and the brown rice with 1½ cups stock in 
another smaller saucepan. Add salt to taste and bring to a boil. Reduce the heat, cover and simmer the 
brown rice for 45-50 minutes, until the rice is tender and all the liquid has been absorbed. Turn off the 
heat. Let sit for 10-15 minutes. Simmer the wild rice for 40-50 minutes, until the grains have begun to 
splay. Drain through a strainer if there is liquid in the pot, and return to the pot. Let sit for 10-15 mins. 

2.  While the grains are cooking, prepare the remaining ingredients. Heat the oil over medium heat in a 
large, heavy skillet and add the onion. Cook, stirring often, until the onion begins to soften, about 3 
minutes. Add the celery and a generous pinch of salt, and continue to cook until the onion is completely 
tender, another 3-4 minutes. Stir in the garlic and cook, stirring, until it is fragrant, another 30 - 60 
seconds. Remove from the heat and transfer to a large bowl. Add the cooked grains and stir together. 

3.  Return the skillet to the stove and heat over medium-high heat. Add butter; when the foam subsides 
add the apples. Cook, stirring or tossing in the pan, until lightly colored, about 5 minutes. Remove from 
the heat and add to the bowl with the grains. Add the remaining ingredients and stir together. Season to 
taste with salt and pepper. Transfer to a lightly oiled or buttered baking dish and cover with foil. 

4.  Warm the stuffing in a 325-degree oven for 20 - 30 minutes before serving. 

Tip:  The cooked grains will keep for 3 days in the refrigerator. The stuffing benefits from being made a 
day ahead. 
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