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	Recipe Title
	Green Chicken with Rice

	Submitted By
	Ana Karina Porto

	Date
	08/27/08
	Email
	ak.porto@yahoo.com

	Category
	Main course
	Serves
	6 - 8

	Country of Origin
	Peru
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients: Use abbreviations: pt. qt. pkg. env. C. tsp.  T. oz. lb. gal. doz. Sm. Med.  Lg.
	2 C loosely packed, roughly chopped, cilantro leaves
	4 C water

	1 C vegetable oil
	1 tbsp salt

	2 chicken breast halves with skin, cut into 4 to 6 pieces
	2 tsp cumin

	4 chicken thighs
	1 bottle of dark beer

	4 garlic cloves, mashed
	Ground pepper to taste

	1/3 C chopped onion
	

	1/3 C chopped red pepper
	

	2 C diced carrots
	

	2 C peas
	

	4 C rice
	


Directions:

	Purée cilantro in a blender, adding up to 1/4 cup water to make a sauce. Set aside.

	Rub the chicken pieces with 1 teaspoon of the cumin. Sprinkle with salt and pepper.

	Heat the oil in a large pot on medium high heat. Add the chicken pieces and cook, turning frequently, for 10 to 20 minutes.

	When the chicken is golden brown on all sides, remove and set aside.

	Add the crushed garlic, chopped onion, and red pepper to the oil used to fry the chicken. Cook for 2 to 3 minutes until softened.

	Add the diced carrots and peas and sauté for several minutes more.

	Add the water, salt, and 1 teaspoon cumin. Cover and bring to a boil.

	Once the water is boiling, add the chicken pieces back to the pot. Add the rice and the cilantro purée and stir briefly.

	Cover and bring back to a boil. Lower heat to medium low and simmer rice, stirring occasionally, for 15 minutes.

	Check rice for doneness. When rice is almost ready, add some of the beer to taste. Stir and taste for seasoning.

	Cover and cook for 5 minutes more. Remove from heat.

	Place rice in a large serving dish. Arrange the chicken pieces on top and serve.

	

	

	


Comments/Story:

	This makes a great dish for company, served with a green salad and garlic bread.

	

	

	

	

	

	

	

	

	

	

	

	

	

	


Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

