
 
 
  

 

Slow-Cooker Brown 
Rice Burrito Bowl 

 Recipes makes: 10 Servings (1 cup per serving)         

        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 

1. Combine chicken, oil, vinegar, ½ cup stock and spices in a 2 ½ - 3 

½ Quart slow cooker. Make sure the chicken is covered, add 

additional water if needed. Cover with the lid and cook on low 

for 3 to 4 hours. 

2. Remove lid and add rice, beans, corn, and remaining chicken 

stock. Replace lid and cook for another 3 to 4 hours.  

3. In last hour, check rice and stir once or twice so that it cooks 

evenly. Add water if it seems dry. Cooking is done when rice is 

tender 

4. Use two forks to shred chicken into bite-sized pieces.  

5. Dish 1 Cup of burrito mix in a bowl on top of 1 cup of shredded 

romaine lettuce. Top with cheese, cilantro, and avocado. Serve 

and enjoy!  

Ingredients- 

 1 Tbsp D’Avolio Green Chili Olive Oil 
 2 Tbsp D’Avolio Sicilian Lemon Balsamic Vinegar 
 1 ½ Lb Boneless, skinless chicken breast 
 1, 14.5oz Can diced tomatoes 
 1 C low-sodium chicken stock 
 2 tsp chili powder 
 1 tsp cumin 
 1 C D’Avolio Brown Rice 
 1, 15 oz Can black beans (drained & rinsed) 
 1 C frozen corn 
 Toppings: 
 4 oz Cheddar Cheese, grated 
 3 Tbsp Cilantro, chopped 
 1 Avocado, sliced 

 10 C Romaine lettuce, shredded 
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