
Arroz

Long grain rice


Chicken stock


Canned peeled tomatoes


Poblano


Garlic


Onion


Optional: cilantro, bouillon, tomato paste



Directions: 

RAtio: 1 cup Long Grain White Rice to 2 cups liquid. 


If using a different grain, look online or check the instructions on the back of the 
bag.  



1. Fry 2 cloves of garlic, ½ poblano, ½ yellow onion


2. Once softened and fragrant, add rice 


3. Fry rice until it is toasted


4. While rice is frying, blend can of tomatoes, ½ onion. When blended, add broth to 
measure to appropriate ratio of liquid for the grain of rice.


5. Add cilantro on top of rice - OPTIONAL


6. Once rice is toasted, add liquid and stir in. Reduce heat to simmer, top with lid and 
let rice cook for about 15 min, until liquid is absorbed. 


7. Set aside, off heat and allow to finiish steaming.


8. Fluff and eat



TIP: Make it vegetarian with water + bouillon or vegetable broth.
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