
Arroz Con Chorizo - (Chorizo Rice)
Chorizo-Sausage   |   Cuban   |   Rice   |   Spanish-Basque

RATING

★★★★★
SERVINGS

4
DIFFICULTY

Easy

PREP TIME

10 mins
COOK TIME

35 mins
TOTAL TIME

45 mins

Ingredients

2 cups water
1 cup chicken stock
1/4 teaspoon saffron threads
3 tablespoons extra virgin olive oil 
3 Spanish cured chorizos
1 large onion (finely chopped)
1 red bell pepper (finely chopped)
8 cloves garlic (roughly chopped)
1 teaspoon sweet smoked Spanish
paprika
1 teaspoon cumin
1 teaspoon Sazon Tropical
1/2 cup tomato sauce
1 cup short-grain rice (similar to
Arborio)
1/2 cup frozen peas
sea salt & black pepper
chopped parsley for garnish

Nutrition

Calories 418 kcal
Saturated Fat 5g
Monounsaturated Fat 10g
Cholesterol 16mg
Sodium 392mg
Potassium 346mg
Carbohydrates 50g
Fiber 4g
Protein 10g
Vitamin C 56mg
Calcium 33mg
Iron 3mg

Directions

Add the water, broth, and saffron to a saucepan, season generously with salt,
and bring to a simmer over medium heat.

Meanwhile, heat a large pan over medium heat and add the olive oil.

While the oil is heating, cut the chorizo into 1/4-inch-thick rounds.

Add the sliced chorizo to the hot pan and mix continuously.

After 3 minutes, when the chorizo is lightly sautéed, remove it from the pan and
set aside.

Using the same pan over the same heat, add the chopped onion, red bell pepper,
and garlic.

Cook, stirring continuously.

After 5 minutes, when the vegetables are lightly sautéed, add the spices and mix
quickly.

Then add the tomato sauce, season with salt & pepper, mix, and simmer.

Once the grated tomato sauce has slightly thickened, add the rice and mix
continuously for 3 minutes.

Then add the sliced chorizo back into the pan with the simmering water and
broth, mix one final time, and simmer on medium heat.

When there are 5 minutes left for the rice to be tender, add the frozen peas,
spread them evenly, and gently press them down.

Lower the heat to low-medium and simmer until the rice is cooked through, then
remove from the heat.

Cover the pan with aluminum foil and let it rest for 5 minutes, then uncover and
gently fluff with a fork.

Serve directly from the pan or transfer to a serving dish, then top with chopped
parsley and enjoy!

Notes

Sazon Tropical seasoning blend is available in most Latin markets and,
nowadays, in most supermarkets.


