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CINCO DE MAYO FIESTA!
Ingredients
· Fresh Salsa

· Fresh Cilantro

· 4 Avocados
· Diced Onions

· Limes

· Burrito Size Corn Tortilla

· Goya® Black Beans

· Beef Stir Fry Strips (Pepper Steak)

· Mexican Blend Shredded Cheese

· Uncle Ben’s® 90 Sec Rice

· Sour Cream

Guacamole Method
Cut avocado in half, remove pit, and with a spoon scoop out the avocado and mash in a bowl with a potato smasher, add in the fresh salsa, the diced onions, lime juice, chopped cilantro, salt & pepper and mix, now add in the avocado pits, these pits keep the guacamole from turning brown.

Burrito Method

Sautee the beef strips in garlic & oil, once cooked add in the black beans, and the uncle bens rice & cover let the rice & beans steam a bit. When done add some shredded cheese to the meat, take a flat tortilla add a dollop of sour cream, a scoop full of the meat and roll into a cigar, serve with the guacamole.
Quesadilla Method

Sautee the beef strips, with garlic and oil. heat up a frying pan add a tsp of butter or non stick spray, place a tortilla in the frying pan, toast one side and flip, now add the meat and shredded cheese and top it with another tortilla disc, now flip and toast and cut into pie wedges & serve with sour cream & guacamole

 
Happy Cinco De mayo ole!
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