
The perfect combo of spicy and cooling, it’s our favorite 
new accompaniment for hearty dinner bakes.

HELLO
HOT SAUCE CREMA

CHEESY MEXICAN BEEF AND RICE SKILLET
with Hot Sauce Crema
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(Contains: Milk)

(Contains: Milk)

PREP: TOTAL: CALORIES:MIN MIN
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4 COOK RICE 

Stir cooked beef, tomato paste, 
stock concentrate, rice, and 1 cup 
water into pan with veggies. Bring to 
a boil, then cover and reduce heat to a 
simmer. Cook until rice is tender, about 15 
minutes. Uncover and remove from heat. 

5 
MELT CHEESE 

Evenly sprinkle cheese over beef 
and rice mixture. Broil until melted, 
about 1 minute. 

6 
SERVE 

Divide finished beef and rice 
mixture between plates. Drizzle with hot 
sauce crema. 

Top this beefy rice with diced 
avocado or crushed tortilla chips 

for an extra layer of flavor.

To prep a green pepper, place it 

flat on a cutting board and cut off 

½ inch from each end. Place the 

pepper right-side up and cut in 

half. Pull the two halves apart, then 

remove the ribs and seeds.

1 
PREP  
Preheat broiler to high. Wash and 

dry all produce. Halve, deseed, and cut 
green pepper into 1-inch pieces. Halve, 
peel, and dice onion. In a small bowl, 
combine sour cream, hot sauce, 1 TBSP 
water, and a pinch of salt. 

2 
COOK BEEF 

Heat a drizzle of oil in a medium 
ovenproof pan over medium-high heat. 
Add beef, Southwest Spice, salt, and 
pepper. Cook, breaking up meat into 
pieces, until browned and cooked 
through, 4-5 minutes. Remove from heat; 
transfer to a medium bowl. 

3 
COOK VEGGIES 

Heat another drizzle of oil in same 
pan over medium-high heat. Add green 
pepper and onion. Cook, stirring, until 
softened, 3-6 minutes. 

• Small bowl

• Medium pan 

• Medium bowl

• Vegetable oil (2 tsp | 3 tsp)

• Long Green Pepper

• Yellow Onion

• Sour Cream

• Hot Sauce 

• Ground Beef

• Southwest Spice Blend

• Tomato Paste 

• Beef Stock Concentrate

• Jasmine Rice 

• Mexican Cheese Blend

Ingredient  2-person | 4-person 

1 | 2 

1 | 2 

2 TBSP | 4 TBSP 

1 tsp | 2 tsp 

10 oz | 20 oz 

1 TBSP | 2 TBSP 

3 TBSP | 6 TBSP 

1 | 2 

½ Cup | 1 Cup 

½ Cup | 1 Cup
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Pair this meal with  
a HelloFresh Wine  
matching this icon.   

HelloFresh.com/Wine

WINE CLUB
EASY

QUE BUENO!

START STRONG

BUST OUT

INGREDIENTS
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