Gage Spanish Rice Spice

A paella inspired blend of Spanish seasonings, onions, peppers, and
garlic, Spanish Rice Spice is a great entrée, side, or as a part of your
Mexican themed island or salad bar.

Basic Recipe

* 1 bag Gage Spanish Rice Spice
* 9 Cups Water

* 8 oz Butter or Margarine

* 1 #10 can Diced Tomatoes

* 2 lbs (32 0z) Rice

STOVETOP OR STEAMKETTLE METHOD:

1. Add contents bag, water, butter or margarine,
and rice in a suitable container.

2. Bring to a boil while stirring occasionally.
3. Reduce heat, cover, and simmer for 20 minutes.

Yield: 48~1/2 cup servings
Note: 576 Servings per Case

Meal Components Met Per Serving:
1 Bread
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Ordering Information:
Item Code: G0491
Pack Size: 12/ #2.5 cans

Servings per Case: 576

Call 800.323.0233 or visit us at www.gagefoods.com to place your order!




