
TALLAHASSEE RICE 
 
 
I got this recipe from a great woman and wonderful friend in Orlando Florida, Kathy 
Melton.  She brought this to our house once and it was so good that I asked her about 
it, and she told me that when she was a college student at Florida State, her sorority 
chef would make this dish.  I have changed a few things to make it a little healthier, 
but it is still very easy to make and very delicious to eat. 
 
¼ stick Butter 
1 cup Long Grained Rice 
1 can Beef Consume Soup 
1 can French Onion Soup 
1 small can Sliced Mushrooms, drained  
 
Melt the butter in a 1 1/2 quart casserole.  Stir in rice, soups, and drained mushrooms 
and stir well.   
 
Bake uncovered at 350 degrees for 1 hour. 
 
Stir together and serve. 


