
Amount per serving

Salsa Black Beans & Rice
10 ingredients · 20 minutes · 2 servings

Directions

1. Cook the rice according to package directions.

2. Meanwhile, add the onion, garlic, and bell pepper to a pot with 1/3 of the vegetable broth.
Cook for about five minutes or until the onions have softened. Add the cumin and salt to
the pot and cook for another minute.

3. Stir in the black beans then add the remaining broth and the salsa. Bring the beans to a
simmer and continue to cook for eight to 10 minutes or until the sauce begins to thicken
and the beans are warmed through. Stir in the cilantro and season with additional salt if
needed.

4. To serve, divide the rice between plates and top with the salsa black beans. Enjoy!

Notes

Leftovers
Refrigerate in an airtight container for up to four days.

Serving Size
One serving is approximately equal to 1 1/2 cups of black beans and 3/4 cup of rice.

More Flavor
Add other dried herbs and spices like coriander or chili powder.

Additional Toppings
Avocado, cheese, or sour cream.

No Jasmine Rice
Use brown rice or cauliflower rice instead.

More Veggies
Add kale or spinach.

Ingredients

1/2 cup Jasmine Rice

1/2 cup Red Onion (finely chopped)

2 Garlic (cloves, minced)

1/2 Red Bell Pepper (finely chopped)

3/4 cup Vegetable Broth (divided)

2 tsps Cumin

1/4 tsp Sea Salt

2 cups Black Beans

1/2 cup Salsa

1/4 cup Cilantro (optional)

Nutrition

Calories 447 Vitamin C 44mg

Fat 2g Calcium 106mg

Saturated 0g Iron 6mg

Carbs 91g Vitamin D 0IU

Fiber 19g Vitamin B6 0.4mg

Sugar 7g Folate 282µg

Protein 21g Vitamin B12 0µg

Cholesterol 0mg Magnesium 148mg

Sodium 1012mg Zinc 2mg

Potassium 986mg Selenium 3µg

Vitamin A 1601IU
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