
Green Rice with Cilantro and Spinach
This easy to make side dish will add a healthy twist to rice and make your plate look more colorful.  Serve it with
grilled meats, fish or vegetables.  The jalapeno chile adds a kick and extra flavor.

2 ¼ cups chicken or vegetable stock
1 Tablespoon canola oil
½ medium onion, diced
½ jalapeno chile, seeded and minced

1 large garlic clove, minced
1 cup long-grain rice or basmati rice
1 cup fresh spinach leaves
½ cup fresh cilantro leaves

1 Heat up stock in a small saucepan until it is hot to the touch. Set aside
2 Heat the oil in another heavy saucepan over medium heat and add the onion and the minced jalapeno. Cook,

stirring until just tender, about 3 minutes. Add the garlic and rice and cook until the rice is coated with the oil.
Add half the stock, stir and cover.  Reduce heat to low and cook for 5 minutes.  Most of the liquid will be gone.

3 While rice mixture is cooking, combine remaining half of stock with the spinach and cilantro leaves in a blender
and blend at high speed until smooth. Add to rice mixture and cook until the liquid is absorbed and the rice is
tender, about 15 minutes in all.  Remove from the heat and let sit, covered for 10 minutes or until ready to
serve. Before serving, fluff rice with a fork, taste and season with salt if needed.

Servings: 4
Preparation Time: 5 minutes
Cooking Time: 25 minutes
Total Time: 30 minutes

Nutrition Facts
Nutrition (per serving): 181 calories, 48 calories from fat, 5.4g total fat, 4.1mg cholesterol, 205.2mg sodium,
248.4mg potassium, 26.6g carbohydrates, 1.1g fiber, 2.9g sugar, 5.8g protein.

Source
Author: Adapted by Patricia K. Rose, May 2015
Source: Martha Rose Shulman - Mexican Light cookbook
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