
 
 

 

 
 

 
 
 

Spanish Rice 
 

 
Ingredients 
2 ¼ cups water 
1 cup brown rice, uncooked 
1 tablespoon canola oil 
1 onion, chopped 
1 cup salsa 
 
 
Directions 
1. Measure water and rice into a saucepan and bring  

to a simmer. Cover with lid and turn heat to low.  
Cook for 45 minutes. 

2. Remove the lid and stir once to make sure the  
water has been absorbed. If not, cook for 5 more 
minutes and recheck. When done, remove from  
heat and set aside. 

3. In a skillet, heat oil to medium. Add chopped  
onion and cook until translucent. 

4. Add cooked rice to skillet and toss with onion. 
5. Add salsa to skillet and mix thoroughly until  

heated through. Serve. 
 

 


