
KICKIN’ CAJUN DIRTY RICE – 40 minutes


1
lb ground beef


1
medium green bell pepper, chopped


1
pkg (5.7 to 8 oz) Cajun-style dirty rice mix


1
can (14-1/2 oz) diced tomatoes, drained

1. Brown ground beef with pepper in large nonstick skillet over medium heat 8 to 10 minutes or until beef is not pink. Pour off drippings. 

2. Add rice mix and water according to package directions, omitting oil or margarine; bring to a boil. Reduce heat; cook according to package directions until rice is tender.  Add tomatoes; heat through.

4 servings
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When using this recipe, please credit with © Cattlemen’s Beef Board or Courtesy Cattlemen’s Beef Board.


