SPINACH AND RICE PIE
_Crust_

*  1 cup cooked rice (preferably flavored e.g. saffron rice)

*  1 medium squash, unpeeled and shredded

*  1 egg, lightly beaten, or equivalent

*  1/2 cup dry, seasoned bread crumbs

*  2 Tbsp. grated parmesan cheese

_Filling_
*  3 eggs, or equivalent

*  3/4 cup milk

*  1/2 cup grated parmesan cheese

*  1/2 tsp. salt

*  10-oz package frozen chopped spinach, thawed

*  1/2 cup shredded cheddar cheese, or equivalent
     To make crust, mix rice, squash, egg, bread crumbs, and parmesan cheese in a large bowl.  Press into a greased 9-inch pie plate.

     To make the filling, beat eggs, milk, parmesan, and salt together in a large bowl.  Stir in spinach until well-distributed.  Pour into the crust.

     Bake for 35 minutes at 350 degrees (or until filling is set).  Sprinkle with cheddar cheese and bake an additional minute.  Let stand for 10 minutes before cutting.
