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Ingredients 2 Portions
 = Kot�nyi Produkte

For the s�ls�

1 Tom�to

1 Red bell pepper

1 Onion

11 tbsp. Olive oil

2 tsp. Tom�to puree

2 tsp.  G�rlic Gr�nules

2 tsp.  P�prik� Speci�l Sweet

1 pinch  Se� S�lt, Co�rse

For the t�co rice

1 Stk. Onion

4 tbsp. Olive oil

1 Cup of long-gr�in rice

3 tbsp. D�rk b�ls�mic vineg�r

100 g C�nned corn

100 g Kidney be�ns, from � c�n

1 Stk. Red bell pepper

1 tsp.  Org�nic Ginger,

Ground

1 tsp.  Cumin, Ground

1 tsp.

1 pinch  Chili Powder

1 pinch  Se� S�lt, Co�rse

Arom�tic T�co Rice with Tom�to

�nd P�prik� S�ls�

30—40 Min

Prep�r�tion

1 Then �dd the g�rlic, tom�to puree �nd p�prik�. Fry for � few seconds. Add

� little w�ter if required.

2 Se�son to t�ste with s�lt �nd use � h�nd blender to roughly puree. Fill two

bowls with the s�ls� �nd le�ve to cool.

3 To m�ke the t�co rice: Finely dice the onion. He�t the olive oil in � p�n �nd

fry the onion. Quickly brown the rice �nd then use the b�ls�mic vineg�r to

degl�ze the p�n. Add the s�me �mount of w�ter �s rice. 

4 Se�son with s�lt, chili, ground ginger �nd ground cumin. Cover the rice �nd

bring to the boil.

5 When the w�ter h�s �lmost ev�por�ted, �dd � spoonful of s�ls� �nd �llow

the rice to finish cooking. Then stir in the dr�ined corn, kidney be�ns �nd

rosem�ry �nd enjoy.



2 / 2


