ONE-PAN RICE & BEAN ENCHILADA BAKE

with Pickled Jalapeño, Zesty Crema & Blue Corn Tortilla Chips

ONE PAN

INGREDIENTS
2 PERSON | 4 PERSON

13.4 oz 26.8 oz
Kidney Beans

½ Cup 1 Cup
Jasmine Rice

10 oz 20 oz
Old El Paso Mild
Red Enchilada
Sauce

1 2
Veggie Stock
Concentrate

1 1
Jalapeño

1 1
Lime

¼ oz ¼ oz
Cilantro

2 TBSP 4 TBSP
Sour Cream

1.5 oz 3 oz
Blue Corn
Tortilla Chips

½ Cup 1 Cup
Mexican Cheese
Blend

Contains: Milk

Contains: Milk

HELLO

OLD EL PASO MILD RED
ENCHILADA SAUCE

ENCHILADA BAKE
In lieu of individually-wrapped
parcels, this rice-based bake
has layers of flavor

PREP: 5 MIN

COOK: 50 MIN

CALORIES: 700

Old El Paso Mild Red Enchilada
Sauce is a family favorite! The
mild blend of Mexican-inspired
spices make this sauce a staple in
many kitchens.
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A HIDDEN STEM
Did you know that cilantro stems
are edible? Not only that—they
add tons of flavor to your dish.
Since they’re slightly less tender
than the leaves, mince them as
finely as possible in step 3 for the
best possible texture. Less food
waste, more flavor!

1 START PREP
• Adjust rack to top position and preheat oven to
450 degrees. Wash and dry produce.
• Drain and rinse beans.

2 BAKE RICE & BEANS
• Place rice, beans, Old El Paso Mild Red Enchilada Sauce,
stock concentrate, and 1⁄3 cup water (2⁄3 cup for 4 servings)
in an 8-by-8-inch baking dish (use a 9-by-13-inch dish
for 4). Season with ¼ tsp salt (½ tsp for 4) and pepper. Stir
to combine, then cover tightly with foil.
• Bake on top rack until rice is tender, 35-40 minutes.

BUST OUT
• Strainer
• Baking dish
• Aluminum foil
• Zester
• 2 Small bowls
• Kosher salt
• Black pepper
• Sugar (¼ tsp | ¼ tsp)
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• Meanwhile, thinly slice jalapeño into rounds, removing
ribs and seeds for less heat. Zest and halve lime; cut one
half into wedges. Mince cilantro.
• In a small bowl, combine jalapeño, juice from half the
lime, ¼ tsp sugar, and a small pinch of salt; toss to coat.
Microwave for 30 seconds; set aside to pickle, stirring
occasionally, until ready to serve.
• In a separate small bowl, combine sour cream and lime
zest. Add water 1 tsp at a time until mixture reaches a
drizzling consistency. Season with salt and pepper.

4 FINISH & SERVE
• Carefully remove foil from baking dish. Fluff rice and
beans with a fork.
• Crumble tortilla chips and sprinkle Mexican cheese over
rice and beans. Drizzle with zesty crema. Sprinkle with
cilantro and as much pickled jalapeño (draining first) as
you like. Serve with remaining lime wedges on the side.
WK 44-23

3 FINISH PREP & MAKE TOPPINGS
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