Cuban Red Beans and Rice

1½ c brown rice 

2 T olive oil

1 medium onion, chopped

1 medium red bell pepper, stemmed, seeded, and chopped

1 medium green bell pepper, stemmed, seeded, and chopped

3 medium garlic cloves, minced

¾ t ground cumin

salt

2 15-oz cans red kidney beans, drained and rinsed

1 lime, cut into wedges

Cook rice.

Meanwhile, heat oil in large skillet.  Add onion and peppers and saute over medium-high heat until softened and beginning to brown, about 7 minutes.  Stir in garlic, cumin, and salt to taste and cook until fragrant, about 1 minute.

Add beans and 1½ c water.  Simmer until beans are heated through ans most liquid has evaporated, about 5 minutes.  Adjust seasonings.

Transfer rice to large serving platter.  Spoon beans over rice.  Serve immediately with lime wedges.

4 servings, 401 cal/serving

