ARROZ CON POLLO
FOR THE ADOBO

3
large garlic cloves, finely minced

1
tablespoon kosher salt

1
tablespoon olive oil

2
teaspoons white vinegar

1½
teaspoons dried oregano

¼
teaspoon black pepper

FOR THE CHICKEN AND RICE

3
pounds boneless, skinless chicken thighs

3
cups medium-grain white rice

3
tablespoons olive oil

5
cups low-sodium chicken broth (or water)

2½-3
cups fresh sofrito (see recipe below)

3
dried bay leaves

1
teaspoon ground annatto or sweet paprika

1
cup tomato sauce (basic canned tomato sauce is fine)

¾
cup medium pimento-stuffed olives, drained (optional)

2
teaspoons drained capers (optional)

1
teaspoon kosher salt, plus more to taste

½
teaspoon freshly cracked black pepper

2
cups frozen peas, thawed

1
lime, cut into wedges


Salted, sliced avocado and tomato, for serving

FOR THE SOFRITO

1
medium red bell pepper, seeded and cut into quarters

3
ají dulce or amarillo peppers (or mini bell peppers), seeded and coarsely chopped

6
large garlic cloves

1
large yellow onion, coarsely chopped

6
fresh culantro leaves and tender stems, coarsely chopped (see Note)

6
fresh cilantro stems, coarsely chopped

Prepare the adobo by whisking the ingredients together in a bowl, or blending in a small food processor, pilón or mortar and pestle.

Pat the chicken dry, then place in a large bowl or zip-top bag. Pour prepared adobo over chicken. Toss well to combine, then cover the bowl with a lid or plastic wrap, or seal the bag, and let the chicken rest in the fridge for at least 30 minutes. If you have the time, marinate for several hours or overnight to make the chicken extra tender and flavorful.

Prepare the sofrito: In a large food processor or blender, blend the peppers and garlic until smooth. Add the onion and blend until smooth, then add the culantro and cilantro and blend until smooth. (The preparation may produce more sofrito than needed for this recipe, but you can store additional sofrito in the fridge for up to 1 week, or in the freezer for up to 3 months.)

Add the rice to a medium bowl, then rinse with several rounds of cool water, pouring through a fine-mesh strainer until water runs out clear.

Once chicken is marinated, heat olive oil in a large heavy pot or Dutch oven over medium-high. When the oil is simmering, working in batches if necessary, add chicken in one layer and brown for 7 to 10 minutes per batch, turning several times to evenly brown.

Meanwhile, bring chicken broth (or water) to a boil in a medium saucepan. Reduce to a simmer until ready to use.

Add sofrito, bay leaves and annatto or paprika to pot with chicken and stir well. Reduce heat to medium, and sauté until liquid is mostly evaporated and sofrito thickens to a paste, about 7 to 10 minutes.

Add tomato sauce and cook for 3 to 5 minutes longer, until the sauce darkens. Add the rinsed rice, olives and capers (if using), and salt and pepper, and fold in to ensure that the rice is fully coated and the chicken is evenly distributed.

Pour in hot stock, then simmer, uncovered, over medium heat for about 15 minutes, stirring only 2 to 3 times and shaking the pot every few minutes to keep rice level. (The liquid surrounding the rice will lower by about 1 inch.) Watch the rice very closely: The window between just right and overcooked is small, and difficult to predict, but you’ll become an expert at this over time.

Once you start to spot lots of little bubbles on the surface but see no more pronounced liquid on top, top with the lid, reduce heat to low and cook until the rice is al dente, about 15 to 20 minutes, shaking pot a few times. Once liquid is almost entirely evaporated, sprinkle thawed peas on top.
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Working directly in the pot, using 2 forks, pull apart chicken thighs until shredded. Gently fluff the rice, bringing grains from the bottom to the top. Return the lid and let rest for 10 to 15 minutes before serving.
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Garnish with lime wedges, and serve with salted avocado and tomato slices (or a simple green salad). The dish keeps well in the refrigerator for 3 to 5 days.

TIP

Culantro, also called sawtooth herb or wild coriander, has long leaves with jagged edges and a stronger, earthier flavor than cilantro. You can find it in the produce section of most Latino markets, as well as many Asian markets.
Ubiquitous throughout Latin America and beyond, arroz con pollo can be as simple or as complex as your ingredients allow. The key is to layer flavor, adding dimension as you go. Boneless, skinless chicken thighs are preferred, but bone-in will also work well. (Chicken breasts lack the same amount of fat and flavor, so they are not recommended here.) Watch the rice carefully as it cooks, absorbing the liquid, as pots and stoves vary greatly. If it starts to smell a little burned, reduce the heat, toss and put the lid on the pot. But don’t worry, as this aroma can be part of creating the coveted pegao, a layer of toasted rice that develops on the bottom of the pan and sticks to it, similar to Persian tahdig, Spanish socarrat or Senegalese xoon.

SERVES: 6 to 8
Cristina3 years ago

I am not Puerto Rican but I have made a version of this dish hundreds of times. It surprises me, and saddens me a bit, that no one has tried to make it because it’s really not as complicated as it sounds. The only thing I would add is that the rice shouldn’t be rinsed so far in advance because (depending of the type of rice used) it may absord too much moisture and turn out mushy if not watched carefully. I always rinse it right before adding it to the sofrito. The type of rice is also important

Is this helpful? 193

jodyM3 years ago

Followed this recipe step by step - had to improvise as I was unable to find neither culantro nor aji dulce/ amarillo peppers - cilantro and bells were the stand ins. The result even without those two ingredients was a delicious and aromatic dish which was enjoyed all.

Is this helpful? 77

Trudee in MN3 years ago

In NYC 30 years, this from Puerto Rican friends. I don't rinse rice, no peas, allergic. Olive, caper, pimento mix you buy on E. coast, (friends bring/send to me,) Alcaparrado. The best! I season chick w/ salt, pepper, Sazon seasoning, Con Culantro y Achiote, I can get in MN now! Colors chicken and rice wonderful flavor! Brown chick, remove, add onion and garlic to pan, saute, add chick back, water, bring to boil add rice, season w/ more Sazon, salt, cover, cook, add Alcaparrado at end. Fam fave!

Is this helpful? 67

eM3 years ago

Culantro aka racao is similar to but not the same as cilantro. Cilantro us a perfectly acceptable substitute. If using cilantro, double it.

Is this helpful? 52

IR3 years ago

My grandmother would freeze her sofrito in an ice cube tray and keep the cubes in a plastic bag in the freezer, perfectly portioned and ready to use for rice, beans, stews...

Is this helpful? 52

Susie3 years ago

NYT cooking shared this recipe on their insta stories they do not add the chicken back into the pot until the stock goes in. The sofrito has a better chance of reducing this way. Not sure why it's described differently here!

Is this helpful? 41

Herbie3 years ago

I am cuban and make this on the regular. There are some great variations here. I would recommend adding one beer towards the end. The rice and chicken soak it up and give a delicious “a la chorrera” flavor and finish!

Is this helpful? 33

Jeremy S.3 years ago

I've always had arroz con pollo prepared as my Spanish mom prepared it, more like a paella. The chicken partially cooked first (with chunks of smoked Asturian chorizo), then left on the bone and cooked with a sofrito and rice. And saffron. Mmmmmm...

Is this helpful? 32

cristy3 years ago

Puerto Rican cooks use basic long grain rice. Some people prefer short or medium grain. All this to say that nobody uses Jasmine or Basmati. Referring culantro: look for it at Asian markets. I live in DC Metro and they have it at H Mart. Good luck!

Is this helpful? 28

David3 years ago

Know your rice. It seems the total cooking time of 30 minutes plus the 15 minute rest is too long and will result in an overcooked mushy texture. I would try to reduce the cooking time and keep or slightly increase the resting time to 15-20 min. For short grained rice, 15-18 min cooking was our max, followed by a nice rest.

Is this helpful? 22

Alba3 years ago

I’ve never seen arroz con pollo served with lime wedges. Avocado slices and fried plantains on the side yes . For a quickie hack you can buy frozen sofrito in your grocery store or local Latino market and add two packets of sazon with some fresh onion garlic and cilantro. To make the sofrito it’s common to fry a bit of pork fat or ham first and then add the rest of sofrito ingredients

Is this helpful? 19

Renee Orozco3 years ago

Delicious arroz con pollo - followed recipe with a few small modifications. Made my own sazon mixture added a Serrano for kicks. Added saffron. Overall Flavor of dish was unique, had depth, and multi layered. One thing - the rice took much longer to soften than recipe allowed. I would absolutely make this again.

Is this helpful? 16

Georgia3 years ago

Delicious but a lot of work and time consuming time standing. Next time I would spread over a couple of days making the sofrito two days ahead and marinate the day of. Also I found that these ingredients made only 2 cups not 2 ½ cups or 3 cups of sofrito so maybe I would make bigger batch. It will take some more practice (maybe no rinsing for concerted rice?) to make my rice fluffy!

Is this helpful? 13

J Brink3 years ago

I made this Friday and it was perfection. We have had no power for days, due to hurricane Zeta, and we needed comfort food that could be prepared on the stove top. Bingo! The only thing we lacked was culantro but we'll have to keep looking for that. I will make this again and again.

Is this helpful? 13

Meg3 years ago

I learned to make this from my Ponceña mother-in-law 40 years ago. Same (vegan) recipe for cooked pink beans (in PR) or gandules. 1 large can, rinsed. Total 1 hour. Chicken add 15 min Water is fine. No sazon Goya-artificial chemical taste. Small bunch of cilantro is fine if no culantro. 1:1 boiling water to rice. Chop sofrito while saute chicken After add rice, let cook 2-3 minutes before adding boiling water. Check salt in simmering water. Steam on lowest possible heat. DO NOT STIR

Is this helpful? 12

