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SNAP-ED NY PRESENTS:

Food Around
Jamaica the World

Taste of the Caribbean

N
A

Featured Recipe:

Jamaican Rice Savor flavors of the world during this free
online food demonstration full of tips to save

To cook along, join with

the following ingredients: money, make it heql’rhy, and mix it up In the

kitchen with simple, low-cost ingredients!
- 2 cups uncooked brown rice

- 4 cups water

- 1 tablespoon olive oil

- 1 medium onion, diced

- 3 cloves garlic, minced

- 2 (16 oz) cans red beans

- 1(13 oz) can light coconut milk
or ¥2- 1 cup chicken broth

- %2 teaspoon dried thyme

- Salt

- Pepper

August 31,2021 | 3:30 PM- 4:30 PM

?SNAP-Ed
New York

SAVE TIME. SAVE MONEY. EAT HEALTHY.
Southern Finger Lakes Region

Email sgcS6ecornell.edu to register!

For questions or modifications, please contact in advance.

SNAP-Ed is funded by USDA’s Supplemental Nutrition Assistance Program or SNAP. This T ki | Schuvler |
institution is an equal opportunity provider. Cornell Cooperative Extension is an employer and ompkins | Schuyler
educator recognized for valuing AA/EEO, Protected Veterans, and Individuals with Disabilities Y

and provides equal program and employment opportunities. ates

Cornell Cooperative Extension
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Featured Recipe:

Jamaican Rice Savor flavors of the world during this free
online food demonstration full of tips to save

To cook along, join with

the following ingredients: money, make it heql’rhy, and mix it up In the

kitchen with simple, low-cost ingredients!
- 2 cups uncooked brown rice

- 4 cups water

- 1 tablespoon olive oil

- 1 medium onion, diced

- 3 cloves garlic, minced

- 2 (16 oz) cans red beans

- 1(13 oz) can light coconut milk
or ¥2- 1 cup chicken broth

- %5 teaspoon dried thyme

- Salt

- Pepper
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Email jdm458@corne|l.edu to regis’rer! SAVE TIME. SAVE MONEY. EAT HEALTHY.
Southern Finger Lakes Region
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