
 

Chipotle Steak and Rice Bowls 

 

I love grain bowls. Some rice or other grains, some veggies and protein, all piled in a big wide 

bowl is my ideal dinner. It’s nutritious and easy to put together, and if you’re making them for 

your family, everyone can customize their own bowl to their liking. You can also roast your 

veggies, leave them raw, or combine the two.  

 

Of course, you need those ingredients to be super flavorful, which is where one of my favorite 

seasoning blends come in. Los Muertos Barbecue from Ava Jane’s Kitchen is rich and spicy, and 

pairs nicely with the steak, black beans and rice in this bowl. My go to veggie blend is peppers 

and onions, with some beans and corn added in. Any kind of rice you like works here — brown 

for something super nutritious, or white if your pressed for time. Or quinoa or whatever you like. 

 

You can try this with chicken or shrimp, or for a veggie version, tofu works nicely. I like 

something like this after a long day when you might be tempted to stop and get carryout, but 

know you shouldn’t. This is just as tasty, and really not much more work. 

 

Chipotle Steak and Rice Bowls 

Serves 2 

Prep time: 20 minutes 

 

Ingredients: 

 

10 ounces sirloin steak, sliced 

1 tablespoon Ava Jane’s Kitchen Los Muertos Barbecue seasoning blend 

1 tablespoon Ava Jane’s Kitchen Avocado Oil 

2 bell peppers, any color, sliced 

1 shredded cabbage 

1/2 avocado, sliced 

1/2 cup corn kernels 

1/2 cup black beans 

1 cup cooked rice 

Juice of 1 lime 

Fresh chopped cilantro 

Salsa and sour cream, for serving 

 

Directions: 

 

Season the steak with the Los Muertos seasoning.  

Heat a skillet over medium high heat and add the oil. Cook the steak until done to your liking 

and remove from pan. 

Layer the remaining ingredients in a serving bowl and top with the steak. Add a squeeze of lime 

juice, and serve immediately. 

 

 


