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Total Time 1 hour

Prep Time 20 minutes

Cook Time 40 minutes

Rating (617)

INGREDIENTS

Yield: 4 servings

4  tablespoons safflower or

sunflower oil, divided

1½  pounds boneless, skinless

chicken thighs, cut into 1-inch

cubes

1  teaspoon dried oregano

½  teaspoon ground cumin 

Salt and pepper

½  cup finely chopped onion 

PREPARATION

Step 1

In a large Dutch oven, heat 2 tablespoons of the oil over medium-

high. In a large bowl, combine chicken with oregano and cumin,

and season with salt and pepper. Toss to evenly coat. In two

batches, cook chicken, turning occasionally, until no longer pink

(it will cook more later), 3 minutes per batch. Transfer chicken to

a clean bowl.

Step 2

Add the remaining 2 tablespoons oil, the onion and poblano to the

pot, and season with salt and pepper. Cook, stirring occasionally,

This colorful and satisfying one-pot dish is a variation on classic arroz rojo and makes it a complete
meal by adding juicy chicken thighs. Caramelized tomato paste and fresh tomato give the rice its
signature reddish hue; the dish is studded with sweet golden corn and black beans for pops of vibrant
color, flavor and texture. Tossing cubed boneless, skinless chicken pieces with fragrant oregano and
cumin before cooking adds another dimension of flavor. Leftovers are wonderful tucked and rolled in
flour tortillas for tasty burritos the next day; you can add scrambled eggs for a breakfast version.

https://cooking.nytimes.com/author/kay-chun
https://cooking.nytimes.com/recipes/1023392-arroz-rojo-red-rice
https://cooking.nytimes.com/recipes/1021931-extra-creamy-scrambled-eggs


1  medium poblano chile, finely

chopped

3  garlic cloves, minced

2  tablespoons tomato paste

1  medium tomato, halved and

grated on the large holes of a box

grater (about ¾ cup) 

1¾  cups low-sodium chicken broth

1½  cups long-grain rice (about 10

ounces), rinsed 

1  (15-ounce) can black beans,

rinsed 

½  cup frozen corn

¼  cup chopped cilantro

Thinly sliced fresh jalapeño or hot

sauce (optional), for serving

until onion is softened, 2 minutes. Add garlic and stir until

fragrant, 30 seconds.

Step 3

Add tomato paste and tomato, reduce heat to medium-low and

cook, stirring occasionally, until most of the liquid has been

absorbed and mixture is thickened, 5 minutes.

Step 4

Add broth, rice, beans and corn; season with salt and pepper. Mix

well, stirring to lift up any browned bits on the bottom of the pot,

then add chicken on top in an even layer and pour over any

accumulated juices. Bring to a simmer.

Step 5

Cover, reduce heat to low and cook until rice is tender, chicken is

cooked through and all of the liquid has been absorbed, 20

minutes longer.

Step 6

Divide chicken and rice among serving bowls or plates. Garnish

with cilantro and sliced jalapeño, if using. Serve warm, with hot

sauce on the side, if desired.

Private Notes

Leave a Private Comment on this recipe and see it here.


