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As far as I can tell, a recipe is “authentic” if it is handed down from someone who is native to the culture of the 

recipe. The one I’m sharing here is from Puerto Rico, by way of my husband’s cousin’s husband. In other words—

family. Enjoy! 

 

INGREDIENTS 

4 large, meaty chicken thighs (bone-in, skin-on) 

Several shakes adobo seasoning 

3/4 cup corn oil  

1 envelope Sazón seasoning* 

1 bell pepper, finely diced 

1 medium white onion, finely chopped 

About 3 cloves garlic, sliced 

About 2 tsp. dried oregano 

A few pinches of dried basil 

1/2 cup prepared sofrito* (see notes) 

1/2 cup prepared recaito* 

2 cups long grain white rice 

1 cup tomato sauce 

A pinch of dried saffron leaves* 

Crispy plantain chips, if desired, to garnish 

*NOTES 

Sazón is a brand of seasoning that contains primarily salt, coriander, garlic and cumin. It is packaged in envelopes, 

and you’ll find it in the International or Hispanic section of the supermarket. 

Sofrito is a very common base ingredient in all Latin American cuisine. It is composed of tomatoes, bell peppers, 

onions, culantro (an herb, not the same as cilantro) and garlic. If you search online, you can find tons of recipes to 

make your own, but it is also widely available in jars. 

Recaito is also a base ingredient, similar to sofrito but without tomatoes. It is composed largely of slightly spicy 

cubanelle peppers, sweet green chile peppers, onions, garlic and culantro (not cilantro). 

It keeps coming up, so let’s address the difference between cilantro, which most American cooks are familiar with, 

and culantro, which is the ingredient in these cooking bases. Unlike cilantro, which is wispy and delicate and mostly 

used to finish or garnish a dish after cooking, culantro is sturdier and stronger, both in texture and flavor. Culantro 

has a similar flavor to cilantro, but its long, slender leaves are mainly included as a cooked ingredient, and during 

the cooking process, the robust flavor calms down a bit. This herb is prolific throughout the Caribbean, including 

Puerto Rico. 
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Saffron threads are the delicate, dried threads that appear on the inside of a certain crocus plant—but only three 

threads to a flower, which is why it has become “the world’s most expensive spice.” It is common in Greek, 

Moroccan and Indian cooking, and it was adopted by the Spanish, which explains how it finds its way into a Puerto 

Rican comfort food. It is not absolutely essential to the recipe, but it does add an extra-special “something.” 

 

INSTRUCTIONS 

1. Using a sharp paring knife, score the skin on the chicken thighs to help the seasoning get into the meat 

and allow the skin fat to render more easily. Sprinkle each thigh with adobo seasoning and a pinch of the 

oregano. Cover and refrigerate the chicken for a few hours, up to overnight. 

2. Heat the corn oil over medium heat in a large, heavy pot (or caldero, if you happen to have one). Add the 

Sazón seasoning packet and give that a minute to open up the spice aromas. Add the peppers and onions, 

then garlic, and finally the oregano and basil, stirring to sauté after each addition. Stir in the sofrito and 

the recaito. Allow mixture to heat until bubbling. 

3. Add the chicken thighs, skin side-down. It may spatter a bit, but this is why it’s good to have a deep pot. 

Cook two to three minutes, then turn the thighs and cook the other side about the same amount of time. 

4. Add the rice, plus enough water to just cover everything. Pour in the tomato sauce and stir gently to 

combine. Allow the mixture to rise to a simmer. Give it a taste and adjust the seasonings. The sofrito and 

recaito have plenty of flavor; begin your adjustments with a spoonful of either or both, then taste again. 

Finally, add a slight pinch of the saffron threads. 

5. Allow the mixture to come to a boil, then reduce heat, stir and cover with a tight-fitting lid. Let the dish 

simmer for about 15 minutes before stirring and checking on the doneness of the rice. The dish is 

completed when the rice is tender and all the liquid is absorbed, which may be anywhere from 35-50 

minutes, depending on your stove. 

6. Serve the chicken thighs with a generous spoonful of the rice (where so much of the flavor is) and garnish 

as desired. 
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