Kids Against Hunger Recipes
Rice Bean Meal Package

Listed below are simple recipes to add a new dimension to the Rice Bean meal package.  Many of the items can be offered through the pantry.  All recipes follow the directions of the Original Recipe
Original recipe 

Step 1: Remove vitamin seasoning package
Step 2: Boil 6 cups of water
Step 3: Add 1 rice/bean meal package to boiling water and cook 30 minutes, stirring occasionally

(If mixture is too thick, add more water)
Step 4: Stir in vitamin seasoning package just before serving

Variations

Simple Flavored Rice
Follow Step 1 as directed in Original Recipe
In Step 2: replace 3 cups of water with 3 cups of chicken, beef or vegetable stock

OR
After Step 2: Dissolve 3 bouillon cubes (chicken, beef or vegetable flavor) in boiling water
Optional: Add any meat or diced vegetables available

Follow Step 3 and Step 4 as directed in Original Recipe
Spanish Rice
Follow Step 1 as directed in Original Recipe
In Step 2: Boil only 4 cups of water
In Step 3: Add:
Two 15 ounce cans diced tomatoes (flavored or regular)

1 cup chopped onions
1 cup chopped peppers
Hot sauce or cayenne pepper
Follow the rest of Step 3 and Step 4 as directed in Original Recipe
Creole Rice
In Step 1: Boil only 5 cups of water
In Step 2: Add:
2 cups of chopped vegetables such as celery, onion, peppers, or okra
One 15 ounce can of tomato sauce

1 pound of smoked sausage, cut in slices
Creole Seasoning or hot sauce
Follow the rest of Step 3 and Step 4 as directed in Original Recipe
Chicken Rice 
Follow Step 1 and Step 2 as directed in Original Recipe
In Step 3: After cooking rice and beans for 20 minutes add:
1 pound of cooked chicken in bite size pieces (fresh or canned)

One 15 ounce can sliced mushrooms with liquid ( optional)

Two 15 ounce cans of cream of mushroom soup

Cook 10 more minutes. Add extra water or milk if recipe gets too thick

Follow Step 4 as directed in Original Recipe
Hamburger Rice

Follow Step 1 and Step 2 as directed in Original Recipe
In Step 3: Add:
1 pound of cooked hamburger meat
1 cup of chopped celery

1 cup of chopped peppers or onions

Follow the rest of Step 3 and Step 4 as directed in Original Recipe
Helpful hints:

Always add the vitamin/seasoning packet at the end of preparation

Experiment with recipes! It is easy to add vegetables and meat of any kind to the rice bean mixture. Use whatever you have available. Seasoning according to what your family likes. 
Simple Recipes – Variations for Kids Against Hunger Soy-Rice Dinner Mix

Mexi-mix
One pack soy/rice mix

1 cup salsa

1 16 oz can corn

1 16 oz can black beans

Prepare Soy-Rice mix as directed, stirring in remaining ingredients after cooking is completed.  Heat through.  Serves 6-8.

Oriental Mix
One pack soy/rice mix

2 tbsp soy sauce

(look for frozen oriental vegetable mix)

OR

1 small head broccoli, chopped

3 carrots, finely chopped

3 stalks celery, chopped

Prepare Soy-Rice mix as directed, adding soy sauce and frozen vegetable mix (or fresh vegetables).  Cook as directed.  (If you prefer crisp-cooked vegetables, you may add vegetables after 5-7 minutes of cook time.)  Serves 6-8.

Jambalaya
8 oz. pork sausage pieces (optional)

1 onion, chopped

1 green pepper, chopped

1 stalk celery, chopped

2 tbsp. hot sauce

One pack soy/rice mix

Sauté sausage until cooked and remove from pan.  Add vegetables and sauté a few minutes.  Return sausage to pan.  Add hot sauce, soy-rice mix and water as cook as directed. Serves 6-8.

