Spanish Rice

RECIPE THRIPLED 

Prep Time: 05 minutes

Cook Time: 25 minutes

Ingredients:

· 4 1/2 cups rice

· 5 1/2 cups chicken broth

· 3 cups plain tomato sauce

· 9 cloves finely chopped garlic 
· ¾ cup  onion diced 

· ¼ cup + 2 tablespoons oil

· ½ cup parsley 

· 3 cups black beans drained

Preparation:

1. In the LARGE  pot, heat oil over medium heat. Add in the fresh garlic and onion. 
2. Sauté for 1-2 minutes until softened.
3. Add in dry rice. Stir for about 5 minutes until rice becomes a golden brown color (stir so it doesn’t burn!). 
4. Add in broth and tomato sauce (Slowly into rice, not directly onto hot pan!) 
5. Add in the parsley. Stir it up and bring to a boil. 
6. Once it starts boiling, turn the heat to low and cover.
7. Let it simmer for 20 minutes and fluff with a fork.  
8. Stir in Black beans. 
Taco  Beef

RECIPE TRIPLED 

Ingredients: 

· 3lbs ground beef

· 3 pkg taco seasoning

· 2 ¼ cup water

Directions:

1. Using the Medium Pot brown the hamburger meat on medium heat until no pink remains. Stir often to avoid burning it! When it is fully cooked add taco seasoning and water. 
2. Bring to a boil, then immediately reduce heat to a simmer and cook for 15 minutes stirring occasionally. 

~~~~~~~~~~~~~~~~~~

Burrito Assembly

· 2/3 cup Cheese

· 1/3 cup drained ground beef

· 1 cup rice

Topping

· 1 ½ cup Salsa

· ¼ cup olives

· ¼ cup green peppers

