
The Flavor of  Feeling Better

Cozy Bowl 
Chicken and Rice

Ingredients
       • 2 1/4 cups chicken stock 
       • 1/4 teaspoon finely chopped saffron threads 
       • 1 tablespoon plus 1 teaspoon  
 extra virgin olive oil 
       • 2 tablespoons yellow onion, finely diced 
       • 1/2 teaspoon salt 
       • 1 cup brown basmati or brown jasmine rice 
       • 1 1/4 cups chopped or shredded  
 roasted chicken 
       • 3 tablespoons olives, chopped 
       • 1 teaspoon pimento, diced 
       • 1/4 cup parsley, chopped, for garnish 

Instructions
In a 4 quart pot bring stock to a boil. 

Pour stock into a small heat-resistant bowl, add and 
fully dissolve saffron threads. 

In the same pot, heat 1 tablespoon olive oil, add 
onion and a pinch of  salt, sauté about 2 minutes 
over medium heat until soft. 

Add the rice, the remaining salt and stir until mixed 
well, about 1 minute. The rice will be slightly 
“toasted”.

Add the stock and give the rice a quick stir. 

Bring to a boil, cover and decrease heat to simmer 
and cook for 30 minutes or until tender. 

Remove lid and quickly stir in chicken, olives 
and pimento.

Re-cover and transfer pot from the heat, and set 
aside for another 5 minutes. 

Fluff  with a fork, garnish with parsley, and serve in 
your own personal bowl, or on a platter.

•  Nourish your body and manage your   
 health conditions using the healing 
 powers of  food
•  Share a delicious meal together as a 
 family–regardless of  health conditions 
 or allergies
•  Get chef-created recipes and weekly meal 
 plans online to meet multiple dietary needs
•  Learn the best foods for specific 
 health conditions
•  Make delicious meals in less than 30 minutes
•  Discover how effortlessly over time 
 food becomes helpful in your life

For more information, 
visit us at 

www.myfoodmyhealth.com
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Here’s a Sample Recipe from MyFoodMyHealth

You can…

What if you could
improve your health

simply by eating 
delicious food?




