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 2 whole Hatch Chiles, roasted, 
peeled and chopped (Poblanos 
will work too) 

 1/2 stick of butter 

 4 T chopped green onions 

 1 T parsley 

 1/2 t seasoned salt 

 1/4 t thyme 

 1/4 t black pepper 

 2 cups cooked rice 

Roast chiles over open flame until blackened; place in 

plastic bag until cool.  Peel, seed and chop.  Melt butter 

in microwave in large measuring cup; add seasonings 

and green onions.  Place cooked rice in covered baking 

dish; stir in butter mixture and chopped chiles.  Bake at 

350 degrees for 15-20 minutes. 

Eat Pie,  
Drink Wine,  

and  
Be Thankful! 

Now proudly representing clients in 

both Austin and Houston! 
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Like Homes by 
Noel on Facebook 

NOEL ROBERTS, ADVISOR 

Another foolproof recipe 

from your favorite  

gastronomically  

challenged Realtor! 

NOEL ROBERTS 

Now proudly representing clients 

in both Austin and Houston! 


