


4 COOK BEANS

 • Heat a drizzle of oil in a large pan over 
medium-high heat. Add beans and 
Fajita Spice; cook, stirring occasionally, 
until fragrant, 1-2 minutes.

 • Remove from heat. Add half the salsa 
(save the rest for serving); stir to 
combine. Taste and season with salt 
and pepper. TIP: If mixture seems too 
thick, stir in 1-2 TBSP water.

5 WARM & ASSEMBLE

 • Wrap tortillas in damp paper towels; 
microwave until warm and pliable, 
30 seconds.

 • To pot with rice, stir in lemon zest, 
1 TBSP butter (2 TBSP for 4 servings), 
and a squeeze of lemon juice. Taste 
and season with salt and pepper.

 • Place tortillas on a clean work surface. 
Add half the rice in a line to the bottom 
third of each tortilla. Top rice with ¾ of 
the bean mixture and half the slaw 
(you’ll have some left over—serve on 
the side!) ; sprinkle with Monterey Jack. 
Fold up bottom sides of tortillas over 
filling, then fold over left and right sides 
toward the filling. Roll up, starting with 
filled sides, to form burritos. TIP: For 
less mess, place each tortilla on a large 
piece of aluminum foil before rolling 
and wrap up with foil. Simply unwrap 
as you eat!

6  SERVE

 • Halve burritos; divide between plates 
along with remaining rice, bean 
mixture, and slaw. Serve with 
remaining salsa and remaining 
lemon wedges on the side. 

1 PREP  

 • Wash and dry produce. 

 • Zest and quarter lemon. Drain and 
rinse beans.

2 MAKE RICE 

 • In a small pot, combine rice, 1¼ cups 
water (2¼ cups for 4 servings), and a 
big pinch of salt. Bring to a boil, then 
cover and reduce to a low simmer. 
Cook until tender, 15-18 minutes.

 • Keep covered off heat until ready 
to use.

3 MAKE SLAW

 • In a medium bowl, combine coleslaw 
mix, mayonnaise, ¼ tsp sugar (½ tsp 
for 4 servings), a squeeze of lemon 
juice, and a pinch of salt and pepper; 
set aside.

If you have any fresh parsley or 
cilantro hanging out in your 

refrigerator, chop it up and stir it 
into your rice in step 5. This simple, 
flavorful trick is one of our favorite 

ways to use up leftover herbs.

 • Zester

 • Strainer

 • Small pot

 • Medium bowl

 • Large pan

 • Paper towels

 • Kosher salt  

 • Black pepper

 • Sugar (¼ tsp | ½ tsp)

 • Cooking oil (1 tsp | 1 tsp)

 • Butter (1 TBSP | 2 TBSP)
Contains: Milk

 • NON-RC

HERBY: FULLY LOADED

BUST OUT

GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com
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