


THE RICE IS RIGHT

Fluffing rice right before serving is
a simple (but essential!) step. Why
go through the trouble? Running
a fork through the mixture helps
make sure each grain keeps its
individual texture, yielding light
and tender results.

2 PREP & SEASON TOMATO
« While rice cooks, finely dice tomato.

Core, deseed, and dice poblano into
¥2-inch pieces. Drain and rinse beans.

3 MAKE CREMA

« In a second small bowl, combine sour
cream and ¥z tsp Southwest Spice
(1 tsp for 4 servings). (You'll use the
rest of the Southwest Spice later.) Add
water 1 tsp at a time until mixture
reaches a drizzling consistency.

« Wash and dry produce.

« In a small pot, combine rice and
1¥. cups water (2% cups for 4 servings).
Bring to a boil, then cover and reduce
to a low simmer. Cook until rice is
tender, 15-18 minutes.

« In a small bowl, combine tomato with
a large drizzle of olive oil. Season
generously with salt and pepper.

« Keep covered off heat until ready
to serve.

BUST OUT

Small pot

Strainer

« 2 Small bowls

« Large pan

« Kosher salt

» Black pepper

« Olive oil (1TBSP |1TBSP)
Sugar (Vatsp | 1tsp)

« Butter (2 TBSP | 3 TBSP)

Contains: Milk

6 FINISH & SERVE

5 COOK BEANS

4 COOK POBLANO
« Heat a drizzle of olive oil in a large . Stir beans, remaining Southwest

- Fluff rice with a fork; stir in 1 TBSP
butter until melted.
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pan over medium-high heat.

Add poblano and cook, stirring
occasionally, until softened and lightly
browned, 4-5 minutes. Season with
salt and pepper.

» Reduce heat to medium.

Spice, and 1 TBSP butter (2 TBSP for
4 servings) into pan with poblano.
Cook, stirring, until mixture is fragrant
and butter has melted, 1-2 minutes.

Stir in green salsa and Y2 tsp sugar

(1 tsp for 4). Cook, stirring occasionally,

until beans are softened, 1-3 minutes.
Season with salt and pepper. Turn
off heat.

« Divide rice between bowls and top
with bean mixture, pepper jack,
tomato, and crema.

12/29/21 1:58 PM

WK 3-20



