Mexican Rice

The BEST, truly authentic Mexican Rice is so easy to make, and a necessary
side dish for all of your favorite Mexican recipes.

Ingredients
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O 1/4 cup oil (vegetable or canola oil) F ';fﬁ*z«_aa}-
O 1 teaspoon garlic, minced \
O 1/4 medium onion, finely diced e
O 1/4 cup tomato sauce, or 2 pureed
tomatoes*
O 2 teaspoons tomato bouillon granulated, or cubes*
O 1/4 teaspoon salt
o O 1 carrot, diced
O 1/2 cup peas (frozen or fresh)
O 3 cups water
« 0O 1-3 whole serrano peppers , optional

O 1 1/2 cups long grain white rice *

Instructions

1. Rinse the rice in a fine mesh strainer until the water runs clear. Set
aside.

2. In a large saucepan over medium-high heat, add the oil. Once hot,
add the rice and stir to combine. Cook over medium heat, stirring
frequently, until the rice is lightly golden brown all over (about 10
minutes).

3. Add tomato sauce, garlic, and diced onion to the pan. Stir. Add
tomato bullion, salt, carrots, peas, and water (and serrano peppers, if
using. They add a little flavor, but not spice.).


https://amzn.to/3ZGm063
https://walmrt.us/4f1X6UN
https://walmrt.us/3Zvx1co
https://amzn.to/3SDh4dI
https://amzn.to/4hQKh2l
https://walmrt.us/4eUM5EX
https://walmrt.us/4eRec80
https://youtu.be/2yC-OKSgUkY?si=XVBmQirLxNuWpvmM

4. Bring to a boil, then cover, reduce heat to low and cook for about 20
minutes or until the water is completely absorbed. Remove from heat
and allow to rest for 5 minutes before fluffing with a fork.

Notes

Rice: Washing the rice is crucial to remove the outer starch, allowing the rice
to cook fluffy. If you'd like to use Brown Rice, increase liquid by "2 cup and
cook for 40 minutes, following the same resting instructions.

Tomato Sauce: | used this because it's fast and easy, but for a more authentic
version, add 1-2 fresh tomatoes to a blender with the onion and garlic, and

blend before adding to the rice.


https://eb2.3lift.com/pass?tl_clickthrough=true&redir=https%3A%2F%2Fad.doubleclick.net%2Fddm%2Fclk%2F602625637%3B410010737%3Bv&pr=0.636&bc=2.165&aid=37661641820039221703520&bmid=3658&biid=3658&sid=23278&did=67709&tid=22487452&clid=22090734&brid=43791&adid=22524273&crid=299866661&ts=1737511816&bcud=2165&ss=12&dmp_ids=CjtodHRwczovL3Rhc3Rlc2JldHRlcmZyb21zY3JhdGNoLmNvbS9hdXRoZW50aWMtbWV4aWNhbi1yaWNlLxIxCglwdWJjb21tb24SJDk0YmE3NmE5LTg1OGQtNDdkMy1hNzI3LTE2MWEyNjI2NThkOBI4CgZJRDUtbDESLklENS0xYTFlR05OYXJVWGN1a0owcDExSnBXbUpISnc1U1hmSkxXOUFjVTJpUUEaAmIyIAA%3D&cb=13531
https://eb2.3lift.com/pass?tl_clickthrough=true&redir=https%3A%2F%2Fad.doubleclick.net%2Fddm%2Fclk%2F602625637%3B410010737%3Bv&pr=0.636&bc=2.165&aid=37661641820039221703520&bmid=3658&biid=3658&sid=23278&did=67709&tid=22487452&clid=22090734&brid=43791&adid=22524273&crid=299866661&ts=1737511816&bcud=2165&ss=12&dmp_ids=CjtodHRwczovL3Rhc3Rlc2JldHRlcmZyb21zY3JhdGNoLmNvbS9hdXRoZW50aWMtbWV4aWNhbi1yaWNlLxIxCglwdWJjb21tb24SJDk0YmE3NmE5LTg1OGQtNDdkMy1hNzI3LTE2MWEyNjI2NThkOBI4CgZJRDUtbDESLklENS0xYTFlR05OYXJVWGN1a0owcDExSnBXbUpISnc1U1hmSkxXOUFjVTJpUUEaAmIyIAA%3D&cb=13531
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