Green Rice — from Yoffre

1 large white onion, chopped
Canola oil

1 bunch cilantro, stems cut off
6 0z baby spinach

2 cups water

12 0z beer

2 bouillon cubes

5 cups long grain rice

In blender, place water, cilantro, and spinach. Liquify. Check volume. Should be about 4
cups.

Saute onion in oil until fully wilted and browning. Add beer and bouillon. Boil.
Add green liquid to pot. Bring to boil. Add salt and pepper to taste.
Stir in rice, cover, and turn to low.

Cook 20 min. Fluff with fork.

Variation to try:
Add chicken for a one-pot meal



