
Pigeon Pea Rice (Arroz con Gandules) Recipe 
Serves: 6 Prep time: 20 minutes Cook time: 20 minutes, plus let it sit 5 additional minutes 

uncovered 

INGREDIENTS 
One 16 oz. can Pigeon Peas (I like Goya)    ½ cup chicken broth or veggie broth (My Vegetarians/Vegans) 
Two Medium bay leaves or One large ½ teaspoon ground cumin 
¼ cup vegetable oil ½ teaspoon ground coriander 
1 ½ package Sazon Goya Seasoning Packet ½ teaspoon cayenne 
1 medium white onion, diced 2 cups long-grain rice (I use Riceland Rice) 
2 garlic cloves, minced ½ lime, juiced 
1 green bell pepper, cored and diced 1 tablespoon salt 
1 cubanelle pepper, cored and diced  

DIRECTIONS 
 Preheat oven to 350 degrees F. 
 Drain Pigeon peas a/k/a PP into a 4 cup measuring vessel (you will be a little shy of a cup of PP 

liquid), add water to vessel to make it 4 cups total, place bay leave/s into the vessel. 
 Coat a large Dutch oven or other ovenproof pot with ¼ cup vegetable oil over medium-low heat, 

add the seasoning packets and stir until oil is a nice bright orange/ red color.  
 Crank up heat to med-high till oil almost smoking, add onion, garlic, pepper.    
 Sauté for 10 minutes, until veggies have soften, without letting them brown.   
 Pour in the chicken or veggie broth and continue to cook until the liquid is evaporated.   
 Stir in the cumin, coriander, and cayenne.   
 Mix in the rice and can of PP’s, toss well to combine.  
 Pour in the reserved 4 cups of PP liquid/water, lime juice and salt; again stir everything together. 
 Cover and bake for 20 minutes.   
 Pull out of oven and let it sit for 5 additional minutes without uncovering. Fluff with a fork ! Ay 

Yay Yay que Rico!!! Provecho (Enjoy).  

Our Lord and Savior always sat down at table to enjoy a meal and 
fellowship with his disciples, sinners, and outcasts. It was over meals at 
table that wisdom was shared, where conversions took place, where our 
Lord gave us the Bread of Life discourse and instituted the precious gift 
of his body, blood, soul & divinity….The EUCHARIST! 

With All my LOVE for cooking, hospitality and fellowship I share my recipe! 
I LOVE YOU & THANK YOU JESUS!!! I LOVE BIBLE STUDY AND EVERYONE WHO 

ATTENDED THIS STUDY! 
 

MiMi Tse 

FYI: This is a Puerto Rican rice staple in their cuisine. 
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