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Introduction

Arroz de Galinha, or Portuguese Chicken and Rice, is a dish that captures the essence of
Portuguese cuisine through its comforting blend of flavors and textures. This dish is
cherished in many households across Portugal and has become popular in just about every
corner of the globe, particularly in areas with a significant Portuguese presence. The
combination of succulent chicken, hearty rice, and an array of spices makes it a delightful
one-pot meal that warms the heart and pleases the palate.

The dish typically features a fragrant and savory mix of ingredients, resulting in a dish
that’s perfect for family gatherings, weeknight dinners, or celebrations. Whether you serve
it with a side of fresh salad, crusty bread, or a tangy pickled condiment, Arroz de Galinha is
versatile enough to pair with a variety of side dishes.

Preparation for this dish is rather straightforward, making it an excellent choice for both
novice cooks and experienced chefs looking for a satisfying meal that doesn’t require too
much fuss. Join me as we explore the delightful world of Arroz de Galinha, from its key
ingredients to the cooking process and final plating.

Detailed Ingredients

To create a delicious Arroz de Galinha, one must gather various essential ingredients that
contribute to the dish’s unique flavor profile:

Chicken
Use bone-in, skin-on chicken pieces for best results. Chicken thighs and drumsticks are
ideal for their flavor and moisture retention during cooking.

Rice
Short- or medium-grain rice is preferred, as it absorbs flavors while providing a creamy
texture. Portuguese or Spanish rice varieties, like Arborio, can also work well.

Chicken Broth
Homemade chicken broth adds depth to the dish, but store-bought versions can also suffice.
Ensure it’s low-sodium to better control the seasoning of your dish.
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Onions
Chopped onions lend sweetness and depth to the base of the dish.

Garlic
Minced garlic adds an aromatic element that pairs beautifully with the chicken.

Bell Peppers
Chopped bell peppers, preferably a mix of red and green, contribute both color and
sweetness.

Tomatoes
Fresh diced tomatoes or canned tomatoes can enhance the overall flavor and moisture of
the dish.

Olive Oil
A staple in Portuguese cooking, extra virgin olive oil is crucial for sautéing and adding
richness to the dish.

Paprika
Both sweet and smoked paprika bring warmth and a touch of earthiness to the flavor profile.

Bay Leaves
Bay leaves infuse the rice and chicken with their unique herbal note, complementing the
other ingredients perfectly.

Salt
Salt enhances the flavors of each ingredient and is essential for seasoning.

Black Pepper
Freshly ground black pepper adds a touch of heat and depth.

White Wine
Adding a splash of white wine deglazes the pan and provides a touch of acidity, enhancing
the dish’s overall flavor.

Parsley
Chopped fresh parsley is used as a garnish but also adds a fresh flavor that balances the
dish.
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Prep Time

The preparation time for Arroz de Galinha is relatively straightforward, taking about 20 to
30 minutes. This includes gathering and chopping the ingredients, as well as marinating the
chicken if desired.

Begin by cleaning and cutting your chicken into pieces, rinsing it under cold water, and
patting it dry with paper towels. In a large bowl, season the chicken with salt, pepper,
paprika, and a drizzle of olive oil. It is recommended to toss the chicken well to ensure that
the seasoning is spread evenly. If you have the time, allowing it to marinate for an hour or
two will enhance the flavors even further.

Next, chop your onions, garlic, bell peppers, and tomatoes. Fresh ingredients are essential
for the best taste, so opt for ripe tomatoes and crisp bell peppers. Prepare your herbs like
parsley, setting them aside for garnish later.

This careful preparation upfront will make the cooking process more seamless, allowing for
a more enjoyable cooking experience as you assemble the dish.

Cook Time, Total Time, Yield

The cooking time for Arroz de Galinha generally takes about 40 to 45 minutes, leading to a
total time of approximately 1 hour to 1 hour and 15 minutes from start to finish.

Begin cooking by placing a large pot or Dutch oven over medium heat and adding olive oil.
Once the oil is hot, add the seasoned chicken pieces, browning them on all sides until they
develop a rich golden color. This step enhances the flavor, so take your time with it.

After the chicken is browned, remove it from the pot and set it aside. In the same pot, add
the onions and bell peppers, sautéing until they soften and become translucent. Follow this
with the minced garlic, cooking briefly until fragrant.

Next, add the diced tomatoes and a pinch of salt, allowing them to cook down and meld with
the aromatic vegetables. Once the tomatoes are tender, pour in a splash of white wine,
stirring to scrape up any flavorful bits stuck to the bottom of the pot.

Layer in the rice, stirring to coat it with the mixture before adding chicken broth and bay
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leaves. Return the chicken pieces to the pot, nestling them into the rice, and bring the
mixture to a gentle boil.

Once boiling, reduce the heat to low, cover the pot, and let it simmer for about 20-25
minutes until the rice is tender and the chicken is cooked through. The dish is finished when
the liquid has absorbed, and a deliciously fragrant aroma fills your kitchen.

Finally, garnish with freshly chopped parsley before serving. This recipe yields
approximately 6 servings, making it perfect for family meals or leftovers for the week.

Enjoy your homemade Arroz de Galinha with family and friends, sharing a dish that not only
nourishes the body but also warms the soul with its rich flavors and hearty textures.
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Philly Steak Cheese Fries


