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Brown Rice Pilaf with Spinach & Pinto Beans aka “Chunky Soup”
Ingredients
2 cups short-grain brown rice (long grain can be substituted)

2 cups chicken broth

2 cups water

Olive oil

1 large onion, chopped

5 to 6 large cloves garlic, minced
10-oz. package of frozen spinach cooked according to directions with excess water squeezed out
1 28-oz. can of pinto beans, drained and rinsed

Salt and pepper to taste 
Directions

Combine the rice, chicken broth, and water in a pot with a tight-fitting lid.  Bring to a boil.  Stir once.  Cover with lid.  Reduce heat to simmer and cook for 50 minutes.  (If you are using another type of rice, follow the cooking directions on the package.)  Remove from heat; let stand in covered pot for 10 minutes.  Fluff with fork, salt to taste.  (Depending on how salty the chicken broth you use is, you may not need to add much salt.  As far as pepper goes, I crank my pepper mill and give it about 10 grinds.)
Heat some olive oil in a frying pan until it shimmers.  Add the onion and sauté for 5 to 6 minutes before adding the garlic.  Continue sautéing for another 2 to 3 minutes until garlic is fragrant.  Add the cooked spinach to the pan and stir to combine.  Set aside to add to rice when the rice has finished cooking.

After the rice has been cooked and fluffed, add the onion-garlic-spinach mixture and the drained and rinsed pinto beans.  Stir to combine and it’s ready to serve.
Fran’s Notes
If you can find Lundberg short grain brown rice, I highly recommend it.  The rice has a nice “al dente” type bite to it which I thoroughly enjoy.
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