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HAmount Measurs Inovredient - Freparation Method

ehable il
1402 tesspoons vagetable oil

4 '}Zatlle;é".'ps:u:xn

m
Hix]

152 oup chopead white ondons

pobdano chiles - roasted, pesled, stemmed, sseded and cosvesely chopped

2 teaspoons choppad garlic
i tea;;;:n:n:ara s Cumin
e teasspoon =alt
i oup rouably chopeed cilantro leaves
i oup rouahly chopped parsley leaves
134 cups chicken shook
i oup lomo ovain white rics

I s madion ssucepan, hsst L5 fspns of the oil owver med-hish hest. Add the ondons and
chiles sred oook, stivving, for 3 minobes. Fodd the oevlio, cumin, sall 1 rebr, parsleay, s
ook, stiveing, for 38 seconds. Eesmows from the hest and fransfer f:x:x & blander with 178 cup
of the stock. Process on bioh until smooth.

Heat the remaining theen of ol in fhe pan over madiom heat, Hdod the vice and ocool, stiveing,
Lk
the Liouid, sbout 2 mirubes,
mec-low, Simmer withoot stivring, wuntil the rice iz tender and the liguid iz sheorbed, 15 to
28 minutes, Femove from heat and let =it without stivring for 18 0 45 pinutes, FLoff with s

fork arnd serwer, oarnished with additional cilantro.

P_,,,-r

transiucernt, L obto 2 omirncbes. oo the poves arngd cook, stiveing, o evaporats most of
Hodd the remaining stock, =tiv arnd cover, and lower the heat o



