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Classic Red Tomato Mexican Rice 
Adapted from Arroz a la Mexicana by Rick Bayless 

Makes 6 cups, (6-8 servings) 

Ingredients for Essential Roasted Tomato-Jalapeno Salsa: 

1 lb. (2 medium round or 6-8 plum) ripe tomatoes 

2-3 fresh jalapeno chilies 

3 garlic cloves 

1 ½ tsp. salt 

½ small white onion, finely chopped 

1 cup loosely packed chopped cilantro 

Ingredients for Rice: 

2 TBL vegetable or olive oil 

2 cups rice, preferably medium grain 

1 ½ cups chicken broth or water 

 

Directions: 

1.  Roast the tomatoes on a baking sheet 4 inches below a very hot broiler until blackened on 1 side, about 6 

minutes, then flip and roast on the other side.  Cool and peel.  Collecting all the juices from the tomatoes.  

While the tomatoes are roasting, roast the chilies and unpeeled garlic directly on an ungreased griddle or 

heavy skillet over medium heat, turning occasionally until soft (they will blacken in spots:  5-10 minutes 

for the chilies and about 15 minutes for the garlic).  Cool, then pull the stems from the chilies and peel the 

garlic. 

2. In a large mortar (or food processor), pound (or whir) the chilies, garlic, and ½ teaspoon salt into a course-

textured puree.  Add the juicy tomatoes, a few at a time, and work them into a course, rich textured salsa.  

Rinse the onion in a strainer under cold water, shake off excess water, and add the tomato mixture with ½ 

cup of the cilantro. 

3. Turn on the oven to 350 degrees Fahrenheit.  In a 3-quart ovenproof saucepan or small Dutch oven (with 

a lid), heat the oil over medium heat.  Add the rice and cook, stirring regularly until the rice turns chalky 

looking, about 5 minutes.  If some kernels brown, its fine. 

4. Add the salsa and stir for a minute as the salsa sears, releases its aroma and reduces a little, then add the 

chicken broth or the water and the remaining 1 teaspoon of salt.  Bring to a boil, stir once, scrape down 

any rice kernels clinging to the sides of the pan, cover tightly and bake for 25 minutes; uncover and test a 

grain or two of rice:  It should be nearly cooked through.  If the rice is just about ready, re-cover and let 

stand out of the oven for 5-10 minutes longer to complete cooking.  If the rice seems far from done, re-

cover and continue baking for 5 minutes or so, then retest, then let stand out of the oven for a few 

minutes. 

5. Sprinkle the remaining ½ cup cilantro over the rice, and then use a fork to fluff the mixture and fold in the 

cilantro. 


