Arroz Verde with Cilantro and
Epazote

6 Servings * 1 Serving = % Cup

Nutrition Facts

& senvings per container

INGREDIENTS Serving size 112 cup
D ————
*+  lcupcilantro Amount per serving

* % cup epazote leaves

+ 1cup white rice [—

+ 1Tablespoon olive oil SatursiedFaoa
: Trans Farly

* 2 cups chicken broth or water holesterolomg

+ Pinch of salt Sotum 135mg

Includes 0g Added Sugars

Froton 3
DIRECTIONS
ViemnD oncg %
1. Finely dice the cilantro and epazote and set aside. Cakium 5mg %
fon mg W
2. Ina large pot, brown the rice in olive il over medium heat, stirring e —

constantly for approximately 1 minute

3. Pour chicken broth or water into the pot.
4. Bring to a gentle boil then reduce heat to a gentle simmer.
5. Add the herbs and salt to the rice and cover the pot with a tight-fitting

lid.

6. Cook over low simmer heat with the lid for approximately 20 minutes or
until liquid is fully absorbed and rice is tender.

7. Add salt to taste.
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