{The Rice Formerly Known as Leftover}

Ingredients

2 Tbsp. butter

3 green onions, chopped

1 small green pepper, chopped

1 tsp. minced garlic

3 cups of cooked brown rice

1 can fire roasted tomatoes, diced
1 cup sliced mushrooms

Cumin, salt & pepper to taste

Taking it from there ...
1. Heat butter saucepan; sauté onions and green peppers until softened—about 1 minute.
2. Add garlic; sauté a bit longer—Ilet’s just go with a minute.

3. Stirin rice, diced tomatoes, mushrooms, cumin, salt, and pepper; simmer for
approximately 20 minutes.

4. Share with those you love!
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