Arroz con Pollo

For 4
Skinless chicken parts for 4 people

Optional stuff:

1 lb hot Italian sausage or chorizo

½ tsp turmeric

1 green pepper, pacilla, cubed

1 bay leaf

1 red pepper, cubed



1 Tbsp lime juice

1 garlic clove, diced



2 cups chopped tomatoes

½ cup diced onion



Hot sauce

1 ea 14.5 oz can of chicken broth

1 pkg Mahatma saffron rice

1 pkg frozen peas or whatever

Salt and pepper

Good grade olive oil

Print shopping list.
1. Remove skins from sausage and crumple or cut into small pieces.  Sauté on medium to medium high, with olive oil.  Drain and put into a 4 qt. pot.  Drain grease from pan.

2. Sauté the peppers and onion in some olive oil on medium to medium high until soft.  When it is half way done, add the garlic.  Be careful not to burn garlic.  Put in pot.  Stir.  Retain juice in pan.

3. Salt and pepper chicken.  Sauté in olive oil until brown on all sides.  Put in pot.  Deglaze the pan with some of the chicken broth.  Put in pot.  Stir.

4. Put the pot on the stove and add the remainder of the chicken broth.  Bring to a boil, turn to low, cover and let simmer for 10 minutes.

5. Add rice and peas to the pot and stir.  Recover and let simmer until the broth is absorbed, about 20 minutes. 

6. Stir.  Serve.

