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• In a dutch oven, heat 2 Tablespoons olive oil (or butter) over medium to 
medium-high heat. 

• Season 4 large chicken thighs, bone-in with skin, with ground black pepper 
and salt. 

• Place the chicken skin side down in the hot oil and let cook about 8 - 10 minutes 
or until the skin is browned and crispy. 

• Season the opposite side with ground black pepper and salt before turning the 
chicken to brown on the other side. Cook another 8 - 10 minutes or until that side 
is also browned and crispy. 

• Remove the chicken and set aside; lower the heat to medium. 
• To the pan drippings, add 1/2 chopped yellow onion and 1 1/2 cups brown rice. 
• Stir the onion and rice, cooking 4 - 5 minutes, until the rice begins to brown, 

scraping the browned bits from the pan. 
• Add 2 large cloves minced garlic to the rice and cook one more minute while 

stirring. 
• Pour 3 cups chicken broth over the rice and stir. 
• Add one 14.5 ounce can undrained diced tomatoes. 
• Season with 1 teaspoon salt and 1/4 teaspoon ground black pepper. 
• Bring to a rolling boil. 
• Place chicken on top of rice, reduce heat to low, cover, and simmer for 40 

minutes. 
• Check at 30 minutes to make sure there is still liquid in the pan. 
• At 40 minutes, add 1 cup frozen chopped carrots with peas mix, and cook 

uncovered an additional 5 - 10 minutes. 
• When most of liquid is absorbed/evaporated, but the dish isn't dry, it is ready to 

serve. 
• Spoon the rice with veggies into a shallow plate or bowl, and top with a piece of 

chicken. 
• Sprinkle with 1 - 2 teaspoons chopped pimiento. 
• The chicken will be very tender, sliding off the bone easily. 

	  
NOTES:	  

• For	  lower	  fat	  version,	  substitute	  the	  chicken	  thighs	  with	  skinless	  chicken	  
breasts.	  

• For	  a	  version	  that’s	  easier	  for	  the	  kids,	  boil	  chicken	  breasts	  instead	  of	  
browning,	  shred	  the	  chicken,	  then	  add	  it	  to	  the	  rice	  mixture	  before	  reducing	  
the	  heat	  to	  simmer.	  You	  can	  use	  the	  liquid	  from	  boiling	  the	  chicken	  for	  the	  3	  
cups	  broth	  called	  for	  in	  the	  recipe.	  
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