
Stewed Chicken (Galinha Estufada) 
 
I n g r e d i e n t s :  

• 4 tablespoon olive oil 
• 1  m ed iu m  onion,  c oar sely  c h opped  ( abou t 1  c u p)  
• 1  lar g e ver y  r ipe tom ato,  peeled  seeed  and  c oar sely  c h opped  
• 1 / 2  tablespoon sw eet papr ik a 
• 2  c loves g ar lic ,  f inely  c h opped  
• 1  bay  leaf  
• 1 / 2  c u p w h ite w ine ( optional)  
• 1  2  1 / 2  to 3  pou nd  c h ic k en,  c u t u p,  r insed  
• 3  1 / 2  c u ps w ater  
• 1  1 / 2  c u ps c onver ted  r ic e or  oth er  long -g r ain r ic e 
• 2  teaspoons c oar se salt or  to taste 
• 1 / 4 teaspoons blac k  pepper  to taste 
• 1 / 2  c u p peas,  f r oz en or  f r esh ,  sh elled  
• 2  tablespoons f inely  c h opped  f r esh  par sley  

D i r e c t i o n s :  
1 .  H eat th e oil in a 5 -q u ar t D u tc h  oven over  m ed iu m -h ig h  h eat.  A d d  and  sau te th e 

onions u ntil a lig h t g old en c olor ,  abou t 1 0  to 1 5  m inu tes. (  T h is is c alled  " r ef og ad o"  
2 .  P u t in th e tom atoes,  papr ik a,  g ar lic  and  bay  leaf .  R ed u c e th e h eat,  c over ,  and  

sim m er  u ntil th e tom atoes ar e sof t and  par tially  d issolved ,  abou t 1 5  m inu tes.  
3 .  P ou r  in th e w ine,  if  u sing ,  and  sim m er  f or  2  m or e m inu tes.  A d d  th e c h ic k en and  

w ater ,  ad d ing  ex tr a w ater  if  need ed  to j u st c over  th e c h ic k en.  R ec over  th e pot 
tig h tly  and  br ing  to a boil over  m ed iu m -h ig h  h eat.  R ed u c e th e h eat and  sim m er  
th e c h ic k en f or  1 5  m inu tes.  

4. T oss in th e r ic e,  salt and  pepper .  S tir ,  r ec over ,  and  c ontinu e to sim m er  f or  anoth er  
2 0  m inu tes.  S tir  in th e peas and  1  tablespoon of  th e par sley .  S im m er  f or  5  
m inu tes m or e or  u ntil th e m eatis near ly  f alling  of f  th e bone.  R em ove th e pan f r om  
th e h eat.  L et th e stew  stand  f or  1 0  m inu tes bef or e ser ving .  G ar nish  w ith  ad d itional 
par sley .  T h e r ic e sh ou ld  be tend er  and  th e liq u id  sh ou ld  be absor bed .  


