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In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
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Step 1
® Heat the olive oil in a large skillet over medium heat. Dredge chicken in

flour to coat. Place chicken in the skillet, and cook just until browned on
all sides; set aside.

Step 2
® Stir onion, bell pepper, and garlic into the skillet. Cook 5 minutes, until
tender. Pour in chicken broth. Mix in the yellow rice, stewed tomatoes,
pinto beans, black beans, corn, diced green chile peppers, and cilantro.
Season with salt, pepper, and cayenne pepper. Bring to a boil. Return
chicken to skillet. Reduce heat to low, cover, and simmer 30 minutes,
until rice is tender and chicken juices run clear.
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INGREDIENTS,

5 cups water, or more as needed, divided

1 (14.5 ounce) can chicken broth

2 skinless, boneless chicken breast halves - cut into cubes
3 medium carrots, chopped

3 stalks celery, chopped

1 medium onion, chopped

2 cubes chicken bouillon

¥ cup uncooked white rice

salt and pepper to taste

METHODXOESPREPARATION:

® Combine 4 cups water and chicken broth in a large saucepan over high
heat; bring to a boil. Add chicken, carrots, celery, onion, and bouillon
cubes. Reduce the heat to low, cover, and simmer until vegetables are
tender, about 15 minutes.

® Add rice and up to 1 cup water if necessary; simmer until rice is tender,
about 15 minutes. Season with salt and pepper.
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CILANTRO |
CHICKEN AND

RICE

INGREDIENTS,

/s cup olive oil

8 skinless, boneless chicken breast halves

/2 cup all-purpose flour

1 medium onion, diced

1 red bell pepper, diced

4 cloves garlic, minced

2 cups chicken broth

1 (10 ounce) package yellow rice

1 (28 ounce) can stewed tomatoes

1 (15 ounce) can pinto beans, drained and rinsed
1 (15 ounce) can black beans, drained and rinsed
1 (15 ounce) can whole kernel corn, drained

1 (4 ounce) can diced green chile peppers, drained
/s cup coarsely chopped fresh cilantro

1 teaspoon salt

/2 teaspoon pepper

/s teaspoon ground cayenne pepper
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4

35.Dirty Rice----=-=----
36.Indian Style Basmati Rice
37.Cornish Game Hens with Rice Stuffing-
38.Brown Rice======smmmmmmmmmncmcaananan

39.Asparagus Cashew Rice Pilaf-- --73
40.Brazilian White Rice-------- --75
41.Italian Rice Balls--- -- 76
42.Coconut Lime Rice---==-==---- - 78
43.Chicken with Rice and Gravy. -- 80

44.Cuban Beans and Rice----- --82

45.Cilantro-Lime Rice---=------ - 83
46.Chicken Marsala Over White Rice-- --84
47 Rice-A-Roni Salad-====-==ssaauunan - 86
48.Beef and Rice Stuffed Bell Peppers- --88

49.Hearty Chicken and Rice Soup------ - 90
50.Arroz Rojo (Mexican Red Rice)---
51.Mama's Asian Chicken and Rice

52.April's Chicken Fried Rice---- -- 96
53.Hibachi-Style Fried Rice-=-=====ssmmmonecnmcanannan -- 98
54.The Best Salted Brown Butter Rice Krispie Treats- -100
55.Homey Chicken and Rice Casserole---==-==-=-nu-necuennun--- ---102

56.Thai Sweet Sticky Rice With Mango (Khao Neeo Mamuang) ---404
57.Shrimp Fried Rice-=--===mmmmemmmmmemmecce oo ---106
58.Pork Fried Rice==-=-====-=nsnuomsamammnnnaancnnae -108
59.Mahi Mahi with Coconut Rice and Mango Salsa --110
60.Garlic Chicken Fried Brown Rice-=======unnua-- - 113
61.Rice Balls a la Tim==-==emmemmemmmmce oo -115
62.Indian-Style Rice with Cashews, Raisins and Turmeric-- - 117

63.Mexican Rice with Bell Pepper------=-=--=-zuzuuueuanu-- --- 118

64.Curry Pineapple Fried Rice--- ----120
65.Glo's Sausage Fried Rice-=-=-=-==-=---- ---422
66.Creamy Chicken and Wild Rice Soup- ---42Y4
67.Mom's Sushi Rice---- ---126
68.Broccoli Rice Casserole---==-==-nsammmmanuannnnn -428
69.Broccoli, Rice, Cheese, and Chicken Casserole-- <130
70.Harvest Rice Dish========sem e e ———— 132

------------------------------------------------------------- 134






OEBPS/image/RICE_RECIPES_INGLATERRA_PDF_(1).png
JESSICA DIOGO

‘70 REGIPES
WINHIRIGE






OEBPS/image/RICE_RECIPES_INGLATERRA_PDF_(1)3.png
3

ADOUE @ ANOK.----------------emermemememrmemesmememesmsmem e e e msmememesmemenen o1
COPYIIGINE - 02

1.Chicken, Rice, and Vegetable Soup-=-=======nmmmmmmmmm e oo 05
2.Ann's Dirty Rice---=-=snnmmmmmnnmannnn --- 06
3.Spinach Rice-==-=====-=---
4.Cilantro Chicken and Rice-
5.Slow Cooker Rice Pudding---

6.Easy Cilantro-Lime Rice-------- - 13
7.Creamy Ranch Pork Chops and Rice- ---- 15
8.Cajun Cabbage with Rice----=------ - 16
9.Santa Fe Rice Salad---=-==-=---- - 18
10.Black Beans, Corn, and Yellow Rice-- - 20
11.Halibut with Rice Wine------- - 21
12.Cindy's Yellow Rice---- - 23
13.Mushroom Rice---==-==nunuu-un ---- 25

14.Chef John's Classic Rice Pudding-

15.Easy Red Beans and Rice--------- --- 29
16.Green Chile and Rice Casserole-- - 31
17.Campbell's Broccoli Rice Casserole: --- 33
18.Carrot Rice--- --- 35
19.Boris' Mexican Rice=-=====mmnuuuuan - 37
20 Chicken with Pineapple-Cilantro Rice-- - 39
21.Brown Rice Breakfast Porridge--------- -
22 Cauliflower Rice and Beans Fajita Bowls- ---- 43
23.Linnie's Spanish Rice---==-==smnuenuenun- - us
24 Armenian Rice Pilaf-----=--=nmceeeeaun - 46
25.Cajun-Style Red Bean and Rice Soup - 47
26Jessica's Red Beans and Rice------- - 49
27 Spanish Rice ll-=-==-nmnmmmmmmmcceeeccceeeeeeee - 51
28.Chicken Arroz Caldo (Chicken Rice Porridge) --= 52
29.Cream of Chicken with Wild Rice Soup-------- --- 54
30.Brown Rice and Black Bean Casserole- - 56
31.Chinese Chicken Fried Rice------------ 58
32Mujaddara Arabic Lentil Rice-- - 60
33.House Fried Rice---==-==---- --- 62

34.Sarah's Rice Pilaf-=-===mnmnmmmmme e e 64
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CONTINUATION

Step 3
® In abowl, mix soup, milk, jalapeiio peppers, salt, and pepper.

Step 4
® Melt butter in a large skillet over medium-low heat, and cook onion until
tender. Mix in cooked rice and spinach. Pour soup mixture into the skillet,
and continue cooking until heated through. Mix in cubed processed
cheese, and transfer to the prepared baking dish.

Step 5
® Bake 25 minutes in the preheated oven, until bubbly and lightly browned.






OEBPS/image/RICE_RECIPES_INGLATERRA_PDF_(1)12.png
12 CONTINUATION

Step 3
® Pour a small amount hot rice mixture into egg mixture, whisking quickly
so egg doesn't cook. Pour mixture back into the slow cooker and whisk
until combined. Continue to cook on High until creamy, about 15 more
minutes.

Step 4
® Transfer pudding to a glass baking dish. Cover with plastic wrap leaving
two corners uncovered to vent, and refrigerate until chilled completely,
atleast 1 hour.
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INGREDIENTS,

¥ cup uncooked long grain white rice

% cup water

1 (10.75 ounce) can condensed cream of chicken soup, undiluted
/s cup milk

2 fresh jalapeno peppers, seeded and chopped

/2 teaspoon salt

/s teaspoon ground black pepper

2 tablespoons butter

/2 cup chopped onion

1 (10 ounce) package frozen chopped spinach, thawed and drained
4 ounces processed cheese food, cubed

METHODXOENPRERPARATION:

® 1In a pot, bring rice and water to a boil. Cover, reduce heat to low, and
simmer, about 20 minutes.

® Preheat the oven to 350 degrees F (175 degrees C). Lightly grease a
medium baking dish.
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INGREDIENTS,

1 pound ground beef

1 yellow onion, chopped

1 green bell pepper, chopped

1 red bell pepper, chopped

2 teaspoons beef bouillon granules
/2 teaspoon salt

/2 teaspoon seasoned salt

/2 teaspoon ground black pepper

2 cups water

1 cup uncooked white rice

METHODXOENPRERPARATION:

® Heat a large skillet over medium-high heat and stir in the ground beef,
onion, green and red peppers, beef bullion, salt, seasoned salt, and
pepper. Cook and stir until the beef is crumbly, evenly browned, and no
longer pink. Drain and discard any excess grease. Stir in the water and
rice. Bring to a boil over high heat, then reduce heat to medium-low,
cover, and simmer until the rice is tender, and the liquid has been
absorbed, 20 to 25 minute:
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70 RECIPES WITH RICE
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INGREDIENTS,

4 cups milk

/2 cup white sugar

/2 cup long-grain white rice
1 tablespoon margarine

1 large egg

2 tablespoons milk

/2 teaspoon vanilla extract
/2 teaspoon almond extract
Y teaspoon salt

METHODXOESPRERPARATION:

® Stir 4 cups milk, sugar, and rice together in a slow cooker until sugar
dissolves. Add margarine, cover, and cook on High for 2 1/2 hours.

® Whisk egg, 2 tablespoons milk, vanilla, almond extract, and salt together
in a bowl.
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