AUTHENTIC MEXICAN RICE
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This Mexican Rice rivals any restaurant, is so easy to make at home and the perfect side for all your Mexican dishes!  It’s light, fluffy, and infused with perfect spice and flavor. The key to great and authentic Mexican Rice is basmati rice, fresh vegetables, herbs and spices.  For a change, try adding black beans or grilled corn. Perfect by itself, or layered in tacos, burritos, enchiladas. Olé! 
INGREDIENTS:

2 cups basmati rice (well rinsed and drained)
3 tablespoons olive oil

1/2 medium onion chopped

3 garlic cloves minced

1, 2 or 3 jalapeno peppers (seeded, deveined, minced)
1 red bell pepper

1 orange or yellow bell pepper
3 cups low sodium chicken broth

1 cup (8 oz.) tomato sauce

1 14 oz. can fire-roasted tomatoes (well drained)
½ cup tomato paste
3 tablespoons mild chopped green chiles 
1/2 tsp EACH: ground cumin, chili powder, dried oregano, smoked paprika
1/4 tsp EACH: ground coriander, salt

Garnish
finely chopped cilantro

fresh lime wedges

fresh lime juice

HOW I MAKE THIS:
1. Place rice in a fine mesh sieve and thoroughly rinse rice under cool running water until the water runs clear.

2. Heat oil in a Dutch oven or large heavy pot over medium-high heat. Once hot, add onions and rice and sauté for 3 minutes then add jalapenos and sauté until rice is toasted, approximately 2-3 more minutes.  Add garlic and sauté 30 seconds. 

3. Stir in all remaining ingredients (except for cilantro and lime juice garnish). Bring to a boil, cover, and reduce heat to LOW. Simmer 12-15 minutes, or until water is evaporated and rice is tender, stirring once at 8 minutes and replacing lid. 

4. Once water is evaporated, remove from heat, stir, cover and let sit undisturbed for 10 minutes.

5. Add cilantro and lime juice if desired and fluff with a fork. Taste and season with additional salt or lime juice if desired.

YIELD:  8-10 servings
RECIPE NOTES:

Use basmati rice for best results. Other types of rice will likely stick together and can easily get mushy (see above section). Basmati rice is located with all the other rice varieties at your grocery store.

Rinse and drain rice thoroughly. This is crucial to remove the extra starch from the rice so it doesn’t cook up sticky and mushy.  To rinse, place rice in a fine mesh sieve and thoroughly rinse rice under cool running water until the water runs clear.

Sauté Rice until toasted.  After toasting your rice, don’t worry that the rice doesn’t look like it’s toasted evenly, we are just looking for some of the rice to be toasted indicating that that the flavor is developed.

If liquid evaporates before rice is done, then add just a little liquid, keeping in mind that the rice will continue to steam for 10 minutes once it’s removed from heat, so it doesn’t need to be 100% cooked once liquid is gone.

If rice is still wet, don’t worry, it will continue to absorb the 10 minutes while it is steaming.  When you remove the lid after 10 minutes, you can let the rice sit an additional 5-10 minutes to dry out.
Cilantro to taste.  You will notice I use both coriander and cilantro in this Mexican Rice recipe but they actually taste different even though they both come from the cilantro plant. Dried/ground coriander is the seed of the cilantro plant and tastes sweet, warm and toasty while whereas cilantro adds the fresh, fruity citrus punch.  If you don’t have coriander on hand you can omit it, I just think it adds a little “something-something” special.

LAZY DAY EASY MEXICAN RICE
To eliminate all chopping and make this rice strictly “dump and run” you can use the following substitutions:

· Substitute onion with 1 teaspoon onion powder.

· Substitute garlic with 1 teaspoon garlic powder.

· Substitute jalapeno with 1/4 teaspoon cayenne pepper.

Mexican rice and vegetables
You can add any sorts of veggies to your Mexican Rice.  Often Mexican Rice is served with corn, carrots and peas.  Add 1 to 2 cups veggies depending on your personal preference.

· Mexican Rice & Corn:  Grilled corn is absolutely the BEST in Authentic Mexican Rice!  Simply cut it off the cob and add to your rice before serving.  If using canned corn, rinse, drain and add to pot with chicken broth.
· Mexican Rice & Black Beans: Rinse and drain beans well then add to the pot when you add the chicken broth.  Black beans add nice texture and flavor!
· Mexican Rice & Carrots:  If using fresh carrots, dice them and add to the pot when you add the jalapenos so that the carrot pieces cook up tender.
· Mexican Rice with Peas:  Use thawed, frozen, petite peas (never canned!) and stir them into your rice after it has cooked but before you recover and let sit 10 minutes.

· Mexican Rice with Frozen Mixed Vegetables: Like the peas, if you use frozen, corn or carrots, stir them into your rice after it has cooked but before you recover and let the pot sit 10 minutes.  You can even buy frozen mixed vegetables with corn, peas and carrots for the easiest option.

Originally posted April 2010, revised and reposted May 2019.
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