Cilantro, Lime, Chicken and Rice

Prep: 10 mins

Cook: Max 25 minutes in total
Total: 35 minutes

Servings: 12 children and 1 adult

Ingredients

1 Ib boneless, skinless chicken breast(455 g), cubed
1 tablespoon olive oil

1 onion, diced

2 peppers, chopped

2 cloves garlic, minced

2 % cups low-sodium vegetable stock (600 mL)
1 lime, juiced

1 large can (410g) canned cooked black beans
2 diced tomatoes

1% cups jasmine rice(300 g), uncooked, rinsed
% teaspoon salt

% teaspoon pepper

3 tablespoons cilantro, chopped

Method

1.

In a skillet, heat a small amount of oil on medium-high heat. Add
chicken and season with salt and pepper.

Cook the chicken thoroughly, about 6-8 minutes. Remove the chicken
from the skillet and set aside.

. Add remaining olive oil to the skillet. Add onion and peppers and sauté

for 5-7 minutes.
Add garlic and cook for an additional minute.

. Add the chicken broth, lime juice, black beans, tomatoes, rice, salt, and

pepper and stir to combine.

Reduce heat, cover, and simmer for 15-20 minutes or until rice is cooked
through.

Add chicken back to the pot. Add cilantro and combine.

Serve and enjoy!

https://tasty.co/recipe/one-pot-cilantro-lime-chicken-rice



