
CANDELEROS SOUTHWESTERN GRILL

MAKE IT EASY & MAKE IT SPECIAL WITH OUR ENTIRE LINE 
OF SIZZLING SAUCES AND SALSAS!

RED SALSA RICE WITH SHRIMP

2 cups medium grain rice
2 cups Candeleros Red Salsa (1 jar)
1 ½ cups chicken broth or hot water
½ teaspoon salt
1 Tblspn olive oil
1 lb med shrimp (21-25) peeled and deveined
½ cup chopped cilantro
4 scallions cut ¼” thick

Heat oven to 350 degrees.  In oven-proof 3 qt sauce pan, add olive oil.  When hot, add 
rice.  Stir until light brown.  Add salsa & stir.  Add broth & salt and bring to a boil. 
Stir and cover.
Bake for 25-30 minutes.  Uncover and add shrimp.  Bake 7-10 minutes covered. 
Take out and add cilantro.  Stir to mix and serve.


