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Beef BuRtho BOWL Mexican beef mince cooked in salsa and served with crispy corn rice,
creamy avocado and crunchy vegetables.
PROTEIN TOTAL FAT CARBOHYDRATES

Perserve sigiasg  20g/24g 68g

4/6 Person:



fRoOM YouR Box

4 PERSON
BASMATI RICE 300g
CORN COBS 2
BEEF MINCE 600g
SALSA ljar
LEBANESE 2
CUCUMBERS

RED CAPSICUM 1
AVOCADO 1
LIME 1

fRoM YouR PaNtRY

oil for cooking, salt, pepper

CoOKiNG tool§

large frypan, saucepan

6 PERSON
3009 +150g
2
600g + 300g

2jars

1. GooK the Rice

2. 6ooK the GORN

Place rice in a saucepan, cover with
600ml water. Bring to a boil, cover
with a lid and reduce heat to low.
Cook for 10-15 minutes or until water is
absorbed.

6P - cover rice with 900ml water.

4. PRePaRe the toPPiNGS

Heat a large frypan with oil over
medium-high heat. Remove corn
kernels from cob and add to pan.
Cook until golden, season with salt.
Remove and keep pan over heat.

Add 1-2 tsp cumin seeds for extra
flavour! Serve corn as cobettes if you
prefer!

o. MiX RiGe & CORN

Add beef mince to pan and cook for 5
minutes while breaking up any lumps
with a spatula (add more oil if
needed). Stir in 1/2 jar _salsa and
season with salt and pepper. Cook for
2-3 minutes.

6P - useljar salsa.

Add 2-3 tsp cumin andj/or smoked
paprika for extra flavour!

6. fiNiSh aND SeRve

Dice cucumbers and capsicum. Slice
avocado. Cut 1/2 lime into wedges.
Keep separate.

6P - cut 1lime into wedges.

Mix the crispy corn with rice and
season to taste with salt. Add juice

from1/2lime.

6P - add juice from 1lime.

Serve crispy corn rice topped with
beef mince and fresh toppings.
Dollop with remaining salsa aond
serve with lime wedges.



