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Ingredients:
1 Tbsp. oil
1 clove garlic
½ med. Onion
1 c. chicken stock
1 c. uncooked regular rice
¼ large green or red pepper
1 (16oz can) diced tomatoes 
1 tsp. chili powder
 ½ tsp. oregano
1 tsp. salt
1/8 tsp. pepper




Directions:
1. In a large skillet brown rice in olive oil, over medium heat. Add onion, green pepper, and garlic. Cook, stirring frequently, for 4 minutes or until onion is softened. 
2. In a separate sauce pan bring stock to a simmer. Add tomatoes (with sauce), oregano, salt, and pepper. 
3. Add rice to broth. Bring to a simmer. Cover cook for 15 min.
4. Let stand for 5 minutes. 

Serve and Enjoy

· May add corn, chicken, bacon, or beef for flavoring 
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