Quick Spanish Rice and Easy Fish

by Maria Morera Johnson

Quick Spanish Rice

I cup of uncooked rice, prepared on the stove-top or

in a rice steamer

1 small onion, diced

1 small red or green peppers (or both!) diced

2 tablespoons of olive oil

2 tablespoons of tomato sauce

A splash of white cooking wine \

Sauté the onions and peppers in the olive oil, add

tomato sauce and wine. K
Stir in the cooked rice until it is all covered. It i
will be a light red, but the amount of tomato

sauce can be adjusted for personal preference.

Easy Baked Fish

Preheat oven to 400 degrees F.

Coat white fish fillets with olive oil.

Season with salt, pepper, garlic, Old Bay, or other preferred spices.

Place on pre-heated cast iron skillet or baking pan and bake for 1o minutes on one
side. Turn over and bake for another 5 to 10 minutes, depending on the size of the
fish.
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