
Rick Bayless's Green Poblano Rice
from Rick Bayless's Mexican Kitchen, reworded a little by me

Ingredients:
1 2/3 c. chicken broth or water
2 fresh poblano chiles
12 sprigs cilantro (you could try parsley if you're not a fan)
salt 
1 tbsp. vegetable or olive oil
1 c. white rice (preferably medium-grain)
1 small white onion
5 cloves garlic

Directions:
Remove the stems and seeds from the poblanos and chop them 
roughly. 

In a 2 quart saucepan (or thereabouts-I used a big Le Creuset), 
combine the broth and the poblanos.  Bring to a boil, then partially 
cover and simmer gently over medium to medium-low heat for 
about 10 minutes, until the poblanos are very soft.

Pour the poblano mixture into a food processor and add the cilantro, 
stems and all.  Process into a smooth puree.  Press through a 
medium-mesh* strainer into a bowl.  Be sure to scrape the puree on 
the outside bottom of the strainer into the bowl. 



[*Note that a fine mesh strainer is okay-- just press the puree with a 
spoon in a circular motion to really work the good stuff through.]

If you used salted chicken broth, add ½ tsp. salt to the bowl 
containing the poblano liquid.  If you used water or unsalted chicken 
broth, add 1 tsp. salt to the bowl containing the poblano liquid.

Dice the onion. Chop the garlic. 

Wipe the saucepan clean and add the oil.  Heat over medium heat. 
Add the rice and the onion and cook, stirring regularly, for about 5 
minutes, until the onion is soft.  Stir in the garlic and cook a minute 
longer.

Add the poblano liquid to the rice pan, stir briefly, scraping down 
any rice kernels clinging to the side of the pan, cover, and cook over 
medium-low heat for 15 minutes. 

Uncover and taste a little of the rice.  It should be nearly cooked 
through.  If the rice is just about ready, turn off the heat, re-cover, 
and let stand for 5-10 minutes longer to complete the cooking. 
If the rice seems far from done, continue cooking for about 5 
minutes, then test it again.  Turn off the heat and let it stand a few 
minutes longer.  

Fluff the rice with a fork before serving. 



Yield: About 3 cups, which serves 4 people.
Variations:  Rick Bayless suggests alternatively using 3-4 long green 
(Anaheim) chiles, or mixing the poblanos with hotter chiles, like 
jalapeno, manzano or habanero.  He also suggests throwing in 
shredded roast/bbq'd pork or smoked salmon toward the end of 
cooking.

My notes: 
(1) 5 cloves seemed like a lot of garlic to me, but in the end 

the taste of garlic was not overpowering at all.
(2) Scott hates cilantro but he didn't notice it in the finished 

dish.  It's muted quite a bit by the poblano and the onion.
(3) Do not try to substitute another kind of rice, like basmati, 

even if you're planning to adjust the amount of chicken broth 
accordingly.  I tried, and it just didn't work.  Your typical 
short-grain white rice should be fine. I easily found medium-
grain white rice in my small grocery store.
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