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Prep Time 60 Min.
Dificult Medium
Servings 4

Description
Kabsa is a high-protein dish that can help you build and repair muscles, tissues, and organs. It is made with
tender chicken, fragrant rice, and fresh vegetables that are cooked in a rich and spicy sauce. The sauce is
infused with exotic spices such as cardamom, cinnamon, cloves, cumin, black pepper, and saffron that not only
enhance the taste and aroma of your dish but also have medicinal properties that can stimulate your appetite,
digestion, and circulation. How can you resist such a tempting and nutritious dish? Try kabsa today and enjoy
the flavors of the Arabian Peninsula!

Ingredients 
—  2 cups basmati rice—  4 chicken thighs—  1 onion. chopped.—  2 tomatoes. chopped.—  2 carrots. grated—  4 cloves garlic. minced—  1/4 cup raisins—  1/4 cup slivered almonds—  4 cardamom pods—  2 cinnamon sticks—  1 tsp black peppercorns—  1 tsp cumin seeds—  4 cloves—  1 tsp salt—  4 cups chicken stock

Instructions 
1. Rinse the rice in cold water until the water runs clear. Soak the rice in water for 20 minutes.2. In a large pot. Heat some oil over medium heat. Add the chicken thighs and cook until browned on both

sides. Remove from the pot and set aside.
3. In the same pot. Add the onion and cook until softened. Add the garlic and cook for another minute.4. Add the tomatoes and carrots and cook for a few minutes until the tomatoes have broken down.5. Add the raisins. Almonds. Cardamom pods. Cinnamon sticks. Black peppercorns. Cumin seeds. cloves and

salt. Stir to combine.
6. Drain the rice and add it to the pot. Stir to coat the rice in the spice mixture.7. Add the chicken stock and bring to a boil. Reduce heat to low and cover with a lid. Cook for 18 minutes.8. Remove from heat and let sit for 5 minutes before fluffing with a fork.9. Serve hot with the cooked chicken thighs on top.


