Rice and Beans with Fried Eggs

1/2 c
long-grain white rice, cooked


salt 
2 T
oil 
1

small onion, diced
1/2
medium red bell pepper, seeded, diced 
2

cloves garlic, minced 
1/2 tsp
ground cumin 
1/4 c
tomato sauce 
1

can black beans, drained, rinsed 
3 T
Salsa Lizano; more to taste 


Freshly ground black pepper 
4

large eggs 
2 T
chopped fresh cilantro 

Heat 1 T of the oil in a 4 qt saucepan over medium heat. Add the onion, bell pepper, garlic, and a pinch of salt; cook, stirring occasionally, until softened, about 3 minutes. Add the cumin and cook until fragrant, about 30 seconds. Add the tomato sauce and stir for 1 minute. Add the beans and 1 cup of water and simmer until the liquid reduces to the level of the beans, about 4 minutes.

Add the rice to the beans and mix well. Stir in the Salsa Lizano and season to taste with salt and pepper. Keep warm.

Fry eggs, salt and pepper.  Serve the rice and beans on a plate and slide 2 eggs on top. Sprinkle with the cilantro.

Comment from a Costa Rican reviewer:

This is how we do it:

Fry some diced onion, diced sweet red pepper, some minced garlic, shredded carrot in a bit of oil.  Then add the washed and drained rice and continue to sauté until fragrant, adding a bit of salt at the same time. Once fragrant, add hot water to cover ( I never measure) and cook, covered over a medium fire until water is almost absorbed, then pull the rice from the sides of the pot piling it on top. Do not STIR. Recover and turn down low until all the water is absorbed. Turn off and let sit at least 15 minutes, then fluff with a large meat fork. Costa Ricans don't like their rice overcooked. Beans are cooked at home (we don't use canned beans) with all the same ingredients as the rice except the carrot, and spices are added...something called bomba(ground tumeric, garlic powder, paprika, ground thyme, cumin, and ground celery seed)as well as a bit of oil. When making gallo pinto (rice and beans) onion, garlic, sweet pepper and cilantro is again sautéd, then the beans with some of their liquid are added. Some people mash the beans a bit, some don't. Then, Salsa Lizano can be added. There must be enough liquid in the pot so that when the rice is added it can absorb some of the liquid from the beans. Gallo Pinto is often served with sour cream, fried plantains,and what ever else is leftover from the night before, as this is breakfast!! 

I liked the idea of cooking the flavour right into the rice, so I prepared the rice like the reviewer.  Next time I'll do the beans like in the first part of the recipe because although the result wasn't TOO dry, it could have used a bit of sauciness.  We had scrambled egg on top and it was really nice.

