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Introduction

Chicken and rice is a classic dish enjoyed by many around the world.
It’s not only delicious, but also comforting and easy to prepare. This
recipe combines tender chicken with fragrant rice, creating a
wholesome meal that can be served for any occasion. Whether you're
cooking for your family or hosting friends, this dish is sure to impress.

Detailed Ingredients with measures

- Chicken thighs or breasts (5009)
- Long-grain rice (250q9)

- Onion (1 medium)

- Garlic (3 cloves)

- Chicken broth or water (500ml)
- Olive oil (2 tablespoons)

- Salt (to taste)

- Black pepper (to taste)

- Paprika (1 teaspoon)

- Parsley (for garnish)

Prep Time

Prep time for this recipe is approximately 15 minutes. During this time,
you can gather your ingredients, chop the onion and garlic, and season
the chicken.
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Cook Time, Total Time, Yield

Cook time for the chicken and rice dish is around 30 minutes. In total,
you will spend about 45 minutes from start to finish. This recipe yields
approximately 4 servings, making it perfect for family meals or meal
prep for the week ahead.
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Detailed Directions and Instructions

Step 1: Prepare the Chicken
Cut the chicken into small pieces. Season with salt and pepper to taste.
Step 2: Sauté the Chicken

In a large skillet or pan, heat some oil over medium-high heat. Add the
seasoned chicken pieces and sauté until they are golden brown and
cooked through. Remove the chicken from the pan and set aside.

Step 3: Cook the Vegetables

In the same pan, add chopped onions and garlic. Sauté until the onions
are translucent. Then add diced bell peppers and any other vegetables
you prefer. Cook until they are tender.

See also Decadent Peanut Butter Chocolate Cake
Step 4: Combine Chicken and Vegetables

Return the cooked chicken to the pan with the vegetables. Stir well to
combine all ingredients evenly.

Step 5: Add Rice

Add the rice to the pan and mix thoroughly. It's important to ensure
that the rice is evenly distributed with the chicken and vegetables.

Step 6: Add Liquid

Pour in enough chicken broth or water to cover the rice. Bring the
mixture to a boil.
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Step 7: Simmer

Once boiling, reduce the heat to low, cover the pan with a lid, and let it
simmer for about 20 minutes, or until the rice is cooked and has
absorbed the liquid.

Step 8: Fluff and Serve

After cooking, remove the pan from heat. Let it sit covered for a few
minutes, then fluff the rice with a fork before serving.

Notes

Note 1: Choosing Chicken

You can use any part of the chicken, such as thighs, breasts, or
drumsticks, depending on your preference.

Note 2: Rice Variants

Feel free to use any type of rice, such as white or brown rice, but adjust
the cooking time and liquid accordingly.

Note 3: Adding Flavor

Enhance the dish by adding herbs and spices like thyme, rosemary, or
paprika for extra flavor.

Note 4: Vegetable Options

You can customize the vegetables based on what you have on hand or
your preferences, such as zucchini, carrots, or peas.
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Note 5: Storage

Leftovers can be stored in an airtight container in the refrigerator for a
few days and reheated before serving.

Chicken with Rice

www.savorydisovery.com



D[géo'vé;% Chicken with Rice | 9

Cook techniques

Steaming

Steaming helps to retain the moisture and nutrients in the chicken,
making it tender and juicy.

See also Chocolate Cereal at Home
Sautéing

Sautéing the chicken and vegetables allows for a quick cooking process
that enhances the flavors.

Simmering

Simmering the rice with the chicken creates a harmonious blend of
flavors and ensures even cooking.

Seasoning

Proper seasoning is essential for achieving the desired flavor profile in
the dish.

Resting

Allowing the chicken to rest after cooking ensures that the juices
redistribute, resulting in a more flavorful bite.

FAQ

Can | use brown rice instead of white rice?

Yes, but keep in mind that brown rice requires a longer cooking time.

www.savorydisovery.com



D[géo’v:;% Chicken with Rice | 10

How can | make the dish spicier?

You can add chili flakes or fresh chili peppers during cooking for extra
heat.

What can | substitute for chicken?
Tofu or tempeh can be used as a vegetarian alternative to chicken.
How do | know when the chicken is cooked through?

The internal temperature should reach 165°F (75°C) to ensure it is fully
cooked.

Can | add vegetables to the dish?

Absolutely! You can add your favorite vegetables to enhance the
nutritional value and taste.
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Conclusion

The chicken with rice recipe is a delightful and hearty dish that brings
together simple ingredients for a satisfying meal. Its versatility allows
for variations and adaptations, making it suitable for both everyday
meals and special occasions.

More recipes suggestions and combination

Chicken Curry with Rice

Combine the savory flavors of chicken curry with steamed rice for a
warm and comforting dish. Add coconut milk and spices for an extra
layer of taste.

Vegetable Fried Rice

Transform leftover rice into a vibrant vegetable fried rice. Stir-fry with
an assortment of vegetables and soy sauce for a quick and healthy
option.

See also Kimchi Fries
Lemon Herb Chicken with Quinoa

For a fresher twist, serve grilled lemon herb chicken alongside quinoa
instead of rice. The citrusy flavor complements the chicken perfectly.

One-Pot Mediterranean Rice

Prepare a one-pot Mediterranean dish with rice, olives, tomatoes, and
feta cheese. This colorful mix is both nutritious and flavorful.
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Teriyaki Chicken Rice Bowl

Create a teriyaki chicken rice bowl by marinating chicken in teriyaki
sauce and serving it over rice with steamed broccoli and carrots.

Spicy Chicken and Rice Skillet

For those who enjoy heat, make a spicy chicken and rice skillet infused
with jalapefos and spices for a kick that elevates the dish.
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