BEACHSIDE BLACK BEAN & MANGO-SALSA BOWLS
HELLO plus Guacamole, Cilantro & Hot Sauce
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BEACHSIDE BLACK BEAN & MANGO-SALSA BOWLS

plus Guacamole, Cilantro & Hot Sauce

Drain beans. Heat a drizzle of oil in a medium pot over medium-high heat.

Add half the beans, ¥ cup water (all the beans and Vs cup water for 4 servings),
stock concentrate, Fry Seasoning, salt, and pepper. Bring to a simmer and cook,
stirring occasionally, until thickened, 5-10 minutes. Remove from heat and keep
covered until ready to serve.

« While beans simmer, wash and dry produce.

Roughly chop cilantro. Zest and quarter lime.

Drain mango and place in a small bowl; add pico de gallo, a pinch of cilantro, and
juice from one lime wedge (two lime wedges for 4 servings).

Massage rice in package to break up grains. Tear off top 2 inches of pouch to
vent. Microwave until warmed through, 90 seconds.

Place rice in a large bow! and add lime zest, half the remaining cilantro, juice from
one lime wedge (two lime wedges for 4 servings), salt, and pepper.

Divide cilantro-lime rice between shallow bowls and top with beans and mango
salsa. Dollop with guacamole and sprinkle with remaining cilantro. Drizzle bowls
with as much hot sauce as you like and serve with remaining lime wedges.
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