Arroz A La Valenciana

1 chicken cut up (or use chicken breasts or thighs)

1 teaspoon salt

¼ tsp pepper

1 small can tomato sauce

2 Bilbao chorizos (or heavy smoked summer sausage), sliced

½ cup Crisco

1 cup green peas

3 hardboiled eggs

3 Chinese chorizos (optional – used for garnish)

3 bay leaves

6 tomatoes sliced

3 crushed garlic

2 onions

2 green peppers

1 red pepper

3 cups raw rice

3 cups water

¼ cup green olives

Season chicken with salt and pepper. Slice Bilbao chorizos. Sauté garlic, onions and tomatoes in pot which is to be used for whole cooking process (I use a Dutch oven). Add chicken, chorizos, tomato sauce, bay leaves to pot along with rice and water. Mix well and cover. Cook till chicken is tender. Water can be added as needed.

Then cut up peppers and mix with peas and olives into the rice mixture. Serve hot and garnish with slices of hardboiled eggs and Chinese chorizos (sliced into strips and fried delicately).

