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Cilantro Lime Rice

Ingredients ‘ Instructions

e 1 cupuncooked jasminerice (substitute | 1. Combine: In a medium saucepan,

for white or brown) combine rice, water, and 1 tsp olive oil.
Bring to a boil over medium-high heat,
e Yacup fresh cilantro, chopped cover and reduce heat to low. Simmer

for 20 minutes (or the time given on

« 1% cupswater your package of rice)

* 1garlicclove, finely diced 2. Season: Remove the lid and fluff the

rice with a fork. Add garlic, green

e 2greenonions, chopped fine . . . .
g PP onions, and lime zest, stir to combine.

« 1tsplime zest Let the rice cool for 1 minute before
adding the last 2 tsp of olive oil, salt,

e 1lime, juiced (2 tbsp juice) lime juice, cilantro, and red pepper
flakes (or jalapefio). Stir to combine,

o J3tspolive ail taste and adjust seasoning, if
necessary.

e Yatspred pepper flakes, or 1 finely diced
jalapeno or other hot pepper (optional) | 3. Serve: Enjoy as a flavorful side dish or
use as a topping for tacos and

e Yi-2tspsalt, to taste burritos.




