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Steps
1. Cook the rice according to package directions.

2 » Cut the chicken into small pieces. Mix it in a bowl with 1 can of tomato
paste and half each of the oregano, bell pepper, onion, garlic and cilantro.
Let marinate at least 30 minutes.

3. Heat 2 thsp. oil in a pot over medium heat. Remove the chicken from
the bowl, but keep the marinade. Add the chicken to the pot and sauté
until light brown, about 10 minutes.

q’. Add the marinade to the pot and simmer, covered, about 5 minutes.
Remove from heat.

5. Heat 1tbsp. oilin a large pot over medium heat. Then add the other can
of tomato paste and the remaining spices. Cook about 1 minute, stirring.

Ingredients

1 ¢. white rice

2 lbs. chicken

2 (6-0z.) cans tomato paste
2 pinches of oregano

1 bell pepper, chopped

1 large red onion, diced

4 cloves of garlic, crushed
1tsp. fresh cilantro

salt and pepper, to taste

2 (16-0z.) cans of pinto beans

Add the pinto beans to the pot and cook until the beans are warm, about
5 minutes.

6. Serve the beans over rice with chicken on the side. Or for extra fun,
arrange the rice in a cross shape and surround it with beans and chicken.



