
 

 

ARROZ Y COUSCOUS CON POLLO 
6 servings | total time 60 minutes 

INGREDIENTS 

5 large cloves garlic, minced 
1 tbsp red pepper flakes 
1 ½ tbsp white wine vinegar  
1 1/1 tsp salt 
1 tsp pepper 
1 tbsp paprika 
3 tbsp olive oil 
1 cup couscous 

3lb skinless, boneless chicken breast 
4 cups chicken broth 
1 medium red onion. Chopped 
2 bell peppers, seeded and chopped 
(yellow & red) 
4 tomatoes, diced 
1/2 tsp saffron 
3 bay leaves 
1 cup rice (your choice) 

 

DIRECTIONS 

1. In a medium bowl, stir together garlic, red peppers, vinegar, salt, paprika and pepper. Add the 
chicken breast pieces, toss to coat.  

2. In a 6qt Dutch Oven, heat the oil over medium heat. Place the chicken in the pan, along with the 
rest of the marinade (extra flavor.) Cook without turning for 10-15 minutes until golden brown. 
Turn the chicken, cover the pan, cook until golden on the second side, for about 10 minutes.  

3. Transfer chicken to a pan and cover. Set aside until later. Leave all the juice and fat that was 
accumulated during cook time. Add onion and bell peppers, sauté until softened (it will take about 
2-4 minutes.) The add tomatoes, stir occasionally until they begin to soften. Add cumin, bay leaves, 
couscous and rice, then stir. Pour broth and saffron into pan and stir briefly.  

4. Cover and raise heat to medium-high and bring to a boil. Occasionally check on the pot, and briefly 
mix and recover. Once the liquid has been absorbed (it will take about 20 minutes) place the 
chicken on top of the couscous and rice in the pot! You can choose to keep the chicken in the shape 
that it is or shred it. Cover the pot for about 5 minutes, allowing time for the chicken to reheat. Let 
stand for 5 minutes before serving.  

5. Serve this dish with slices of avocados, cilantro and sour cream! 
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