Amoumt Measurs Inovredient - Freparation Method

= A oups chicken shook
1 beaspoon =alt
1 laros rips tomato - pesled, seeded ard roushly chopped
152 mediom whithe omion - roushly chopped
1 olove oavrlic - peslad
2 rablsspoons ancho or pasills ohils pure
4 ounnes chorizo
4 tablespoorns canols oll
A lomge-orain rios
2 tablezpoons fresh cilantro - chopped

Frimg the stock and =81t to 3 simer in 8 medium saucepare lowpsr the heat and besp the stock

Fuok. Put fthe tomato, ondor, gosclic, ohils puves, andd & fen bablespoons of the stook into =

Blerder or food processor arndd blerd o s puves, Femowve the chovizo from its casing, and fra
i

ire s small skillet until browned, Dreskireg up the mest with & fork. Drain the ocooked chorizo
o EapesT bomsling and set aside.

Irc & laros, hesvd Saucepan aith & close-fitting lid, heat the oil over mediom Rdob heat ard
=tir the vice into the hot oil, Saube the rice in the oil, stivring constantly, until it is
transiucent and ooldern, aboub 8 minutes. Sorape the tomato-chile pures into the saucspan

with the rice and cook, stivring, for 3 or 4 minobes. Do not let the vice scorvoh. Four the
Fot stock into the rice, guickly stiv in the chorizo, cover the saucepan, and cut the heat to
Tow, Cook the rice for about 208 minutes, or until the vice grains are tender andd the lioguid

-
has been ahasorbed, Speinkle sach seewing with chopeed cilamtoo,



