
SNAP Assistance 

VEGETABLE SPOTLIGHT:

JALAPENO

EAT WELL,

The Supplemental Nutrition Assistance Program 
(formerly known as food stamps) provides food 
assistance for nearly 1.8 million low-income New 
Yorkers. This program helps families and individuals 
supplement the cost of their diet with nutritious foods.

Eligibility:

Eligibility and benefit levels are based on household 
size, income and other factors. These factors are listed 
on the SNAP website. The only way to determine if 
your household is eligible for SNAP benefits is to 
apply. Most households applying for SNAP no longer 
have to pass a savings/resource test in order to get 
SNAP benefits. This means that the household's assets 
(stocks, savings and retirement accounts, etc.) are not 
considered when determining eligibility.

How To Apply:

- You can apply online by searching “SNAP” 
- You can call an Infoline at 718-557-1399 to have an 
application mailed to you

- You can pick up an application at a SNAP centers 
(there are many throughout the city)

- SNAP Applicants can fax an application to MARU at 
917-639-1111.

- You can also print out an application and drop off at 
a SNAP center.

Recertification

If you already get SNAP benefits in New York State, 
you can recertify (renew your benefits) without 
coming into the social services office. Two months 
prior to the end of the recertification period, you will 
receive a recertification packet in the mail that 
includes a SNAP application and a scheduled interview 
appointment. 

For more information about SNAP, you can contact 
your local department of social services or call the toll-
free OTDA Hotline: 1-800-342-3009.

STAY HEALTHY!
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Spanish rice

1 red bell pepper, cubed

1 jalapeno pepper, diced

½ red onion, diced

4 cloves garlic, minced

3 cups cooked brown rice

¾ cup corn

1 can black beans, drained and 
rinsed

1 cup salsa

1 tbsp olive oil

½ tsp chili powder

¼ tsp chipotle powder

½ tsp onion powder

½ tsp garlic powder

¼ tsp cumin

½ tsp paprika

Salt and pepper

1. In a large pot, heat 1 tbsp of olive oil 
over medium heat. Add in the onion, 
bell peppers, and jalapeno pepper. 
Saute for 5-7 minutes until softened. 

2. Add in the minced garlic and all of 
the spices with a pinch of salt and 
pepper. Stir constantly for ~1 
minute. 

3. Stir in the cooked brown rice and 
saute, stirring constantly, for 1 
minute.

4. Add in the corn, black beans, and 
salsa. Cook until heated through.

5. Top with fresh cilantro, limes, hot 
sauce, or avocado. Serve hot and 
enjoy!

INGREDIENTS:

INSTRUCTIONS:


	Slide 1
	Slide 2

