
Arroz con gandules 
 
Ingred i ent s :  
3/4 lbs green pigeon peas 
3 c ups of  w ater ( used  to prec ook  th e green pigeon peas)  
2  c ups of  w h ite ric e 
2  ounc es of  smok ed  h am,  d ic ed  ( mak es approx . 2 /3 c up)  
2  tablespoons of  c orn oil or oliv e oil 
1 /2  c up of  sof rito 
1 /4 c up tomato sauc e 
1  tsp of  salt 
F or soak ing th e green pigeon peas:  
1  q uart of  w ater 
2  teaspoons of  salt 
 
P ro c ed u re:  
1 . R inse th e ric e and  set asid e. 
 
2 . S oak  th e green pigeon peas in 1  q uart of  w ater and  2  teaspoons af  salt f or 1 5 
   minutes. T h en rinse th em and  c ook  th em in 4 c ups of  w ater until th ey  h av e sof tened . 
   T est by  pic k ing up one pea in a spoon and  sq ueez ing w ith  betw een tw o f ingers. 
   Y ou sh ould  be able to sq ueez e it w ith out muc h  ef f ort. 
   T ak e c are to not ov er c ook  th em to point w h ere th ey  break  apart. 
 
3. W h en th ey  are c ook ed ,  set asid e 3 c ups of  w ater used  to c ook  th em in. 
    R inse th e peas and  set asid e. 
 
4. I n a 4 q uart c ook ing pan,  ad d  th e 2  tablespoons of  oil,  smok ed  h am and  simmer ov er 
    mod erate h eat f or 3 minutes. T h en ad d  th e sof rito and  th e tomato sauc e and  simmer 
    f or anoth er 3 minutes as y ou mix  th e items. 
 
5. R aise th e h eat to mod erate-h igh  and  ad d  tw o table spoons of  th e w ater th at w as set 
    asid e and  th e green pigeon peas. S immer f or 3 minutes as y ou mix  th e items. 
 
6 . R aise th e h eat to h igh  and  ad d  th e w ater th at w as set asid e. 
    O nc e th e w ater begins to boil,  ad d  th e ric e. M ix  all th e items w ell.   
    O nc e th e w ater starts to boil again,  red uc e th e h eat to mod erate h igh  and  c ook  
    unc ov ered  until most ( but not all)  th e w ater h as ev aporated . 
 
7. R ed uc e th e h eat to low . M ix  th e ric e again th en put th e lid  on th e pan and  c ook  
    f or 1 5 minutes. 
 
8 . M ix  th e ric e onc e more and  c ontinue to c ook  until th e ric e is f ully  c ook ed . 
    Y ou c an sample th e ric e to see if  it is f ully  c ook ed . I t sh ould  be sof t to c h ew . 
 
9 . M ak es approx imately  6  serv ings. 


