
                                   Mexican Rice 

Ingredients: 

1 tablespoon olive oil 

1 brown onion, diced 

2 cloves garlic, crushed 

2 tablespoons tomato paste 

2 cups white rice 

4 cups water + 1 tablespoon vegeta mixed in 

A good crack of salt and pepper 

1 teaspoon cumin 

½ teaspoon chilli powder 

1 tablespoon lime juice 

Method: 

1. Heat a large deep fry pan (or pot) with oil. Add onions 

and garlic and cook for 2 minutes, until soft. 

2. Add tomato paste, cumin, chilli powder salt and pepper. 

Cook for 1 minute then add rice and mix in. 

3. Add your stock mix (water + vegeta) a mix. Cover with a 

lid and let cook for 20 minutes or until rice is fully 

cooked (we may need to keep checking and add more 

liquid if required). 

4. Once cooked stir in lime juice and serve into 4 bowls. 


