	Name
	Tiana

	Recipe
	Mexican Rice

	Type 
	Side Dishes

	Instructions
	Ingredients:
one can of el pato
one cup of rice (you can use the rice from cannery)
1/2 red onion diced
little olive oil
fresh or dry garlic
mexican or reg. chilli powder
one can of chicken broth

First put your olive oil and rice in the skillet and brown the rice.
(Dont let it burn)

Then add onion and sweeten

Next add can of broth, half a can of el pato tomato sauce, garlic, chilli powder to taste (1 tbsp? ) and one can of water and cook 15-20 min. untill rice is tender.

The original recipe called for plain tomato sauce and 3 Tbsp. of chilli powder. I changed it by adding el pato and no chilli powder or just a little. This rice has medium heat and tastes good with the el pato. 


