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Vegetarian Burrito Bowl
with Salsa, Crispy Black Beans, and Monterey Jack
Step aside, plates. These days, it’s all about bowl-tastic
dinners. This one’s overflowing with warm brown rice and
slightly crisp black beans. And don’t worry, we definitely didn’t
forget about the cheese. Squeeze some lime over the top and
you’ll be good to go.

Brown Rice

Black Beans

Roma Tomatoes

Monterey
Jack Cheese

Cumin

Sour Cream

Lime

Prep: 10 min
Total: 35 min

level 1

nut free

veggie

gluten free

Scallions

Jalapeño

1)

4 People
1 Cup
2 Boxes
4
2
4
2
2 oz
2t
8T
2t

*Not Included

Allergens
1) Milk

0 in ¼ in ½ in ¾ in 1 in

1)

2 People
1/2 Cup
1 Box
2
1
2
1
1 oz
1t
4T
1t

Ruler

Ingredients
Brown Rice
Black Beans
Roma Tomatoes
Lime
Scallions
Jalapeño
Monterey Jack Cheese
Cumin
Sour Cream
Oil*

Tools
Small pot, Strainer, Medium
pan, Small bowl, Zester

Nutrition per person Calories: 565 cal | Fat: 15 g | Sat. Fat: 6 g | Protein: 25 g | Carbs: 75 g | Sugar: 5 g | Sodium: 294 mg | Fiber: 23 g
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1 Cook the rice: Place the rice in a small pot with 1 1/4 cups water

and a pinch of salt. Bring to a boil, cover, and reduce to a simmer for
25-30 minutes, until tender.

2 Prep the remaining ingredients: Wash and dry all produce.

Drain and rinse the beans. Core, seed, and dice the tomatoes. Thinly
slice the scallions, keeping the greens and whites separate. Finely
dice the jalapeño, removing the seeds and ribs if you prefer less heat.
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3 Make the salsa: In a small bowl, combine the tomatoes, scallion

whites, and jalapeño (to taste). Zest, then halve the lime. Squeeze in
the juice of half a lime. Season with salt and pepper to taste and toss
to combine. Set aside.

4 Cook the beans: Add the beans and a drizzle of oil to a medium
4

sized pan over medium-high heat. Add the cumin and any remaining
jalapeño to the pan. Cook, tossing, for 7-10 minutes, until the beans
begin to crisp.

5 Fluff the rice: Once the rice is done, mix in the lime zest and fluff
with a fork.

6 Assemble: Divide the rice, beans, and salsa between bowls.

Sprinkle the cheese over the top. Garnish with the scallions greens,
a dollop of sour cream, and lime wedges. Enjoy!
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Share your masterpiece on social media! Tag your photos with
#HelloFreshPics and you’ll be entered into our weekly photo contest!
HelloFresh.com | hello@hellofresh.com

