
Ingredients: Quantity Unit Notes

Base Essentials Chicken Base 3 Tbsn

Jasmine Rice 2 cups Uncooked

Water 3 cups

Olive Oil 3 Tbsn

Onion 1 cup finely chopped

Garlic Cloves 3 ea finely chopped

Serrano 2 ea finely chopped

Cilantro 1.5 cups finely chopped

Spinach 3 tsp

Lime Juice 1/2 cup

Salt & Pepper To Taste

Mexican Green Rice (Arroz Verde)

1. Combine water and Base Essentials Chicken Base 

2. In a blender, add 1/2 cup of water mixed with chicken base, serrano, cilantro, onion, garlic, spinach and lime juice and 

blend until smooth

3. In a heavy pot, heat the live and add rice to toast for a few minutes

4. Add the blender mixture and remaining liquid

5. Bring to boil, reduce to simmer, cover and cook for 15 minutes

5. Toss and season with Salt & Pepper to taste
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