
Quilt Lady Cooking:
  Arroz Con Pollo

Ingredients:
2 1/4 cups long grain rice
14 oz can diced tomatoes
small purple onion
2 cloves garlic
1 Tbsp oregano
2 tsp ground cumin2 tsp ground cumin
2 tsp chili powder
1 1/2 tsp salt
2 split chicken breast with skin
4 cups chicken broth
1 cup frozen peas

Directions
Preheat oven to 375
First measure your rice into a heat proof bowl and cover with HOT water and let soak.
Next take your chicken breast and cut them in half, they’ll cook faster that way.
Next measure out all the spices and just dump them on the chicken. Make sure to rub the spices 
all over the chicken.
Next, heat the oil in a large dutch oven and place the chicken pieces in. Brown them lightly on Next, heat the oil in a large dutch oven and place the chicken pieces in. Brown them lightly on 
both sides, this usually takes me about 2 minutes per side.
The next step is to puree the purple onion with some garlic, a food processor works well for this 
but a blender will get the job done.
Then I add my can of diced tomatoes and puree some more.
When the chicken is browned remove it from the pan and set aside.
Drain the rice and add it to the pan you just took the chicken out of. Stir the rice around until it Drain the rice and add it to the pan you just took the chicken out of. Stir the rice around until it 
becomes golden.
Now add the pureed tomatoes and onion and stir. Cook until liquid is absorbed, about 2 to 3  
minutes.
While this is cooking I chop my cherry tomatoes.
I add these to the rice.
Then I throw in my frozen peas and stir.
Now place the chicken on top of the rice.Now place the chicken on top of the rice.
Pour in the chicken broth and bring to a boil.
Once it’s boiling put the lid on and stick it in the oven for 45 mintues.


