
from	 our	 kitchen	 to	 yours...

Spanish Chicken & Rice

Recipe courtesy of:	 Real	 Simple	 Magazine

http://www.realsimple.com/food-recipes/browse-all-recipes/
spanish-chicken-rice-10000001664959/index.html
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Little Stirrings

A fabulously flavorful, steamy dish best served on 
some of those last chilly, rainy days of Spring.

Ingredients:

•1	 tbsp	 olive	 oil
•1	 pound	 boneless,	 skinless	 chicken	 breasts,	 
cut	 into	 2	 1/2-inch	 pieces
•kosher	 salt	 and	 pepper
•1	 medium	 onion,	 sliced
•1	 green	 bell	 pepper,	 sliced
•2	 cloves	 garlic,	 finely	 chopped
•1	 cup	 dry	 white	 wine	 (such	 as	 Sauvignon	 
Blanc)

•1	 28-ounce	 can	 diced	 tomatoes,	 including	 
liquid
•1	 cup	 long-grain	 white	 rice
•1	 cup	 frozen	 peas
•1/4	 cup	 fresh	 flat-leaf	 parsley,	 roughly	 
chopped
•1/4	 cup	 pimiento-stuffed	 Spanish	 olives,	 
chopped	 (optional)

1. In	 a	 large	 saucepan,	 heat	 the	 oil	 over	 medium	 heat.	 Pat	 the	 chicken	 dry	 with	 paper	 towels.	 
Season	 with	 1/2	 tsp	 of	 salt	 and	 1/4	 tsp	 pepper	 and	 cook	 until	 golden	 brown,	 2	 minutes	 per	 
side.

2. Add	 the	 onion	 and	 bell	 pepper	 and	 cook,	 stirring	 occasionally,	 until	 soft,	 about	 5	 minutes.	 Add	 
the	 garlic	 and	 cook,	 stirring,	 for	 1	 minute.	 Add	 the	 wine,	 tomatoes	 and	 their	 liquid,	 rice,	 1/2	 
tsp	 salt,	 and	 1/4	 tsp	 pepper	 and	 bring	 to	 a	 boil.	 Reduce	 heat	 and	 simmer,	 covered,	 for	 20	 
minutes.

3. Stir	 in	 the	 peas	 and	 cook,	 covered,	 until	 heated	 through,	 about	 2	 minutes.	 Spoon	 the	 chicken	 
and	 rice	 onto	 individual	 plates	 and	 sprinkle	 with	 the	 parsley.	 Serve	 with	 the	 olives,	 if	 desired.

Directions:

Tips from our Test Kitchen:

•This	 could	 be	 made	 with	 significantly	 less	 salt.	 I	 would	 omit	 the	 additional	 1/4	 tsp	 of	 salt	 that	 is 	 
added	 to	 the	 rice.	 Less	 pepper	 can	 be	 used	 too,	 if	 you’re	 not	 a	 pepper	 lover.
•I	 completely	 forgot	 to	 add	 peas	 to	 this	 recipe	 when	 I	 made	 it,	 and	 it	 was	 still	 fabulous.
•Parsley	 and	 olives	 are	 definitely	 optional.
•Make	 sure	 your	 temperature	 is	 just	 high	 enough	 that	 the	 rice	 is	 at	 a	 good	 simmer,	 otherwise	 it	 
will	 take	 too	 long	 to	 cook	 and	 be	 crunchy.	 


