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Arroz Verde with Cilantro and 

Epazote
6 Servings •  1 Serving = ½ Cup

INGREDIENTS

• 1 cup cilantro

• ½ cup epazote leaves

• 1 cup white rice

• 1 Tablespoon olive oil

• 2 cups chicken broth or water

• Pinch of salt

DIRECTIONS

1. Finely dice the cilantro and epazote and set aside. 

2. In a large pot, brown the rice in olive oil over medium heat, stirring 
constantly for approximately 1 minute.

3. Pour chicken broth or water into the pot.

4. Bring to a gentle boil then reduce heat to a gentle simmer. 

5. Add the herbs and salt to the rice and cover the pot with a tight-fitting 
lid.

6. Cook over low simmer heat with the lid for approximately 20 minutes or 
until liquid is fully absorbed and rice is tender. 

7. Add salt to taste.


