Spanish Rice Bake
200g
lean ground beef
65 mL
onion, finely chopped (about ¼ onion)
65 mL
green pepper, chopped (about ¼ green pepper)
15 mL
cilantro, chopped

1
(398 mL) can diced tomatoes and juice 
125 mL
rice

65 mL
chili sauce

3 mL
salt

3 mL
brown sugar

2 mL
ground cumin

3 mL
Worcestershire sauce

2 mL
chili powder

Pinch
pepper

Dash
hot sauce (Tabasco sauce)
Toppings

125 mL
grated Cheddar cheese

30 mL
cilantro, chopped

1.  In a large pot, lightly spray with cooking spray.  Over medium heat, cook beef until no longer pink showing.

2. Add remaining ingredients except the last two ingredients (Cheddar cheese and 30 mL cilantro).
3. Stirring occasionally, bring to a boil.  Reduce heat to low, cover and simmer for 15 minutes.

4. Meanwhile preheat oven to 350 F.  Lightly spray casserole dish with cooking spray.

5. Pour rice mixture into prepared dish.  Mix in half of grated cheese.  Top with remaining cheese, cover and bake for 30 minutes until cheese is melted and bubbly.

6. Garnish with fresh cilantro.
