CILANTRO LIME RICE

For more recipe ideas, visit us at: slofoodbank.org/nutrition

Makes 4 servings Total Time: 25 minutes

Ingredients:

1 cup extra long grain rice or basmati rice
1/2 lime, juice of

2 cups water

1 tsp salt

3 tbsp fresh chopped cilantro

3 tsp vegetable oll

In a small heavy pot, add rice, water, 1 tsp oil and salt.

Boil on high until most of the water evaporates. When the water just skims the top of
the rice, reduce to low and cover for about 20 minutes.

Shut off flame and keep covered for an additional 5 minutes.

In a medium bowl, combine chopped cilantro, lime juice, rice, and remaining oil and toss until completely mixed.

SLO Adapted from: skinnytaste.com
% FOOD For CalFresh or Food Bank information, call (805) 238-4664.
BANK

CILANTRO LIME RICE

For more recipe ideas, visit us at: slofoodbank.org/nutrition

Makes 4 servings Total Time: 25 minutes

Ingredients:

1 cup extra long grain rice or basmati rice
1/2 lime, juice of

2 cups water

1 tsp salt

3 tbsp fresh chopped cilantro

3 tsp vegetable oil

In a small heavy pot, add rice, water, 1 tsp oil and salt.

Boil on high until most of the water evaporates. When the water just skims the top of
the rice, reduce to low and cover for about 20 minutes.

Shut off flame and keep covered for an additional 5 minutes.

In a medium bowl, combine chopped cilantro, lime juice, rice, and remaining oil and toss until completely mixed.

SLO Adapted from: skinnytaste.com
@ FOOD For CalFresh or Food Bank information, call (805) 238-4664.

BANK



file:///C:/Users/hwooten/Desktop/skinnytaste.com
file:///C:/Users/hwooten/Desktop/skinnytaste.com

ARROZ CON CILANTRO Y LIMA

Para mas ideas de recetas, visitenos en: slofoodbank.org/nutrition

Hace 4 porciones Tiempo total: 25 minutos

Ingredientes:

1 taza de arroz de grano extra largo o arroz basmati
1/2 lima, el zumo de

2 tazas de agua

1 cucharadita de sal

3 cucharadas de cilantro fresco picado

3 cucharaditas de aceite vegetal

En una olla pequefia y pesada, afiadir el arroz, el agua, 1 cucharadita de aceite y la
sal.

Hervir a fuego alto hasta que se evapore la mayor parte del agua. Cuando el agua apenas roce la parte superior
del arroz, reducir a fuego lento y tapar durante unos 20 minutos.

Apagar el fuego y mantenerlo tapado durante 5 minutos mas.

En un bol mediano, combina el cilantro picado, el zumo de lima, el arroz y el aceite restante y remueve hasta que
se mezclen completamente.
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