BLACK BEAN & CHARRED CORN BURRITO BOWLS

with Blue Corn Tortilla Chips & Tomato Salsa
INGREDIENTS
2 PERSON | 4 PERSON

1 2
Yellow Onion

13.4 oz 26.8 oz
Black Beans

13.4 oz 26.8 oz
Corn

½ Cup 1 Cup
Jasmine Rice

1 2
Veggie Stock
Concentrate

1 TBSP 2 TBSP
Southwest Spice
Blend

1 2
Roma Tomato

¼ oz ½ oz
Cilantro

1 2
Lime

4 TBSP 8 TBSP
Sour Cream

¼ Cup ½ Cup
Monterey Jack
Cheese

1 tsp 2 tsp
Hot Sauce

Contains: Milk

Contains: Milk

1.5 oz 3 oz
Blue Corn
Tortilla Chips

HelloCustom
2 PERSON | 4 PERSON

If you chose to add a protein or veggie when placing
your order, follow the HelloCustom instructions on the
flip side of this card to learn how to modify your meal.

10 oz 20 oz
Bavette Steak

Calories: 1330

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 930
10

HFRC_19.10_R60523D / R60523DPU13_BLACK BEAN & CHARRED CORN BURRITO BOWLS.indd 1

4/21/22 1:15 PM

HELLO
BLUE CORN
TORTILLA CHIPS
This super scooper adds a
sweet crunch to topped-up
burrito bowls.

CHAR APPEAL
Charring your corn gives it a
delicious, smoky-sweet depth of
flavor. Just be sure to drain and
dry the corn thoroughly before
cooking in step 3 and cover the
pan if needed—it’s natural for the
kernels to pop a bit.

1 PREP
• Wash and dry produce.
• Halve, peel, and dice onion. Drain and
rinse beans. Drain and rinse corn; dry
thoroughly with paper towels, removing
as much moisture as possible.
Pat steak* dry with paper towels and
season generously all over with salt
and pepper.

2 COOK RICE & BEANS
• Melt 2 TBSP butter in a medium pot
over medium-high heat. Add onion and
cook until softened, 4-5 minutes.
• Stir in rice, beans, stock concentrate,
and half the Southwest Spice (you’ll
use the rest later).

3 CHAR CORN
• Heat a large, dry, preferably nonstick,
pan over high heat. Add corn and
cook, stirring occasionally, until lightly
charred, 4-6 minutes. (TIP: Cover pan if
corn begins to pop.) Season with salt
and pepper.

• Stir in ¾ cup water (1½ cups for
4 servings) and a big pinch of salt.
Bring to a boil, then cover and reduce to
a low simmer. Cook until rice is tender,
15-18 minutes.
• Keep covered off heat until ready
to serve.

BUST OUT
• Strainer
• Paper towels
• Medium pot
• Large pan
• Zester
• Medium bowl
• Kosher salt
• Black pepper
• Olive oil (2 tsp | 2 tsp)
• Butter (2 TBSP | 2 TBSP)
Contains: Milk

• Cooking oil (1 tsp | 1 tsp)

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
*Steak is fully cooked when internal temperature reaches 145º.

4 MAKE SALSA
• While corn cooks, dice tomato. Finely
chop cilantro. Zest and quarter lime.
• In a medium bowl, combine charred
corn, tomato, half the cilantro,
remaining Southwest Spice, a pinch
of lime zest, a large drizzle of olive oil,
and a squeeze of lime juice to taste.
Season with plenty of salt and pepper.
Wipe out pan used for corn. Heat a
drizzle of oil in same pan over
medium-high heat. Add steak and
cook to desired doneness, 5-7 minutes
per side. Transfer to a cutting board to
rest for at least 5 minutes.

HFRC_19.10_R60523D / R60523DPU13_BLACK BEAN & CHARRED CORN BURRITO BOWLS.indd 2

5 MAKE CREMA
• In a small bowl, combine sour cream
and as much remaining lime zest
and juice as you like. Add water 1 tsp
at a time until mixture reaches a
drizzling consistency. Season with salt
and pepper.

6 FINISH & SERVE
• Fluff rice mixture with a fork; season
with salt and pepper. Divide between
bowls and top with salsa, Monterey
Jack, and remaining cilantro. Drizzle
with lime crema and as much hot
sauce as you like.
• Serve with tortilla chips for dipping
and any remaining lime wedges on
the side.
Thinly slice steak against the grain;
serve atop bowls.
WK 19-10

• Small bowl
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