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INGREDIENTS
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TOPPINGS

e shredded lettuce
e shredded cheese

e chopped tomatoes
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Mexican haystack rice bowls are a tex-
mex lover's dream! Cilantro lime rice,
seasoned beef, and then piled high with
all your favorite toppings!

PROCEDURE

FOR THE CILANTRO LIME RICE:

1.Add the butter and dry basmati
rice to a saucepan.

2.Heat over medium high heat until
butter has melted and the rice is
slightly toasted.

3.Stir often so the rice does not burn.

4.Add in the remaining ingredients.

5.Bring to a boil.

6.Cover and reduce heat to medium-
low.

7.Cook for 15-20 minutes or until rice
is done.

8. Fluff with a fork

FOR THE MEAT:

1.Cook and crumble the ground beef
in a skillet pan over medium-high
heat until no longer pink.

2.Drain any grease.

3.Add the seasonings, tomato sauce,
green chilies, and chili beans.

4.Stir to combine. Turn heat to
medium-low and let simmer while

the rice cooks.



