
For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  

1 cup long grain brown rice 

1 ¼  tsp. extra virgin olive oil 

2 garlic cloves 

2 tsp. lime juice 

2 cup low sodium vegetable broth 

3 ½ tsp. lime juice 

2 ½ tsp. sugar 

2 ½ tsp. cilantro 

½  tsp. salt 

Cilantro Lime Rice 

Directions:  
1. In a saucepan combine, rice, olive oil, garlic, 2 tsp. of 

lime juice, salt and broth and bring to a boil.  

2. Cover pan and simmer for 40 minutes. If vegetable 

broth evaporates before rice is tender add more water, 

¼  cup at a time. 

3. Check every 5 minutes after 40 minutes until rice is 

chewy but not mushy. 

4. Remove from heat.  

5. In a small bowl, whisk together lime juice, and cilantro. 

Pour over hot cooked rice and mix in as you fluff the 

rice. Serve Warm.  

*VEGAN


