SPANISH  RICE
1 ¼ cup long grain rice or brown rice, sautéed in 1 Tbsp. oil or bacon grease

½ cup onion - chopped medium and sautéed with peppers

½ cup green bell pepper - chopped medium and sautéed

1 garlic clove - crushed and minced or 1/8 tsp. dried garlic

2 tsp. chili powder

½ tsp. ground cumin

1/8 tsp. black pepper

1 tsp. salt

Stewed or diced tomatoes – 14 oz. can, drained

1 cup beef broth or bullion

Water as needed to equal 2 cups

Brown rice until golden in oil or grease.  Remove rice from pan and add onion, bell pepper, and garlic (if fresh).  Cook until almost tender and add spices, stirring until well blended.  Drain juice from tomatoes and add to bullion, adding water to make 2 cups.  Add liquid and rice to pan, cover and simmer for 15 minutes. Stir in tomatoes and continue to cook, covered, for 5-10 minutes or until tender.  May be baked until tender, covered, in 350 degree oven for 30 minutes, checking after 20 minutes. Makes 8-10 one-half cup servings.

To use as a main dish, add 1 lb. cooked ground beef. 

