
20-30min 2 Servings

Vegetarian Fajita Bowl
with Zucchini & Poblano Peppers

When the waiter walks by with that sizzling plate of steak and fajitas,

we're staring at the fajitas, not the steak. Poblano peppers, zucchini, and

onions get the sizzling hot treatment under the broiler, then they're paired

with our old pal jasmine rice. You didn't think we'd forget the fixings, did

you? They're all right here: shredded cheese, salsa, and fresh cilantro.

We've got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Milk (7). May contain traces of other

allergens. Packaged in a facility that

packages gluten containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 540kcal, Fat 16g, Carbs 82g,

Protein 15g

Preheat oven to broil with a rack in the top

position (about 4–5 inches away from heat

source).

In a small saucepan, combine rice, 1¼ cupsrice, 1¼ cups

waterwater, and ½ teaspoon salt½ teaspoon salt . Bring to a boil

over high heat. Cover and cook over low

until rice is tender and liquid is absorbed,

about 17 minutes. Keep covered off heat

until ready to serve.

Halve poblano pepperspoblano peppers lengthwise, discard

stems and seeds, then slice crosswise into

½-inch wide strips.

Halve oniononion lengthwise; cut into ½-inch

thick slices.

Scrub zucchinizucchini; halve lengthwise, then

slice into ½-inch thick half moons.

On a rimmed baking sheet, toss peppers,peppers,

onionsonions, and zucchinizucchini with 1 tablespoon oil1 tablespoon oil ;

season with saltsalt and pepperpepper. Spread into

an even layer.

Broil on top oven rack until browned in

spots, 4–5 minutes. Stir veggies with a

spatula; broil until deeply browned and

tender, another 4–5 minutes (watch

closely as broilers vary).

Finely chop cilantro leaves and stemscilantro leaves and stems.

Divide ricerice and veggiesveggies between bowls.

Serve fajita bowlfajita bowl with cheesecheese and cilantrocilantro

sprinkled over top and with salsasalsa on the

side. Enjoy!

What were you expecting, more steps? You're not gonna find them here! Kick

back, relax, and enjoy your Dinnerly!

5 oz jasmine rice•

2 poblano peppers•

1 red onion•

1 zucchini•

½ oz fresh cilantro•

2 oz shredded cheddar-
jack blend 

•

7

4 oz salsa•

olive oil•

kosher salt & ground
pepper

•

small saucepan•

rimmed baking sheet•

1. Cook rice1. Cook rice 2. Prep ingredients2. Prep ingredients 3. Cook veggies3. Cook veggies

4. Finish & serve4. Finish & serve 5. ...5. ... 6. ...6. ...

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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