Cilantro Rice

Ingredients

3 % cups packed cilantro leaves
3 medium garlic cloves

medium serrano chile, halved
lengthwise and seeded

3 Y5 cups low-sodium chicken broth
1 tbsp vegetable oil

Y%  cup minced yellow onion

2 cups long-grain white rice

1  tbsp kosher salt

Directions
Combine cilantro, garlic, chile, 2 cups broth in a blender.

Heat oil in large frying pan over medium-high. Add onion, cook for 2 minutes. Add rice and salt, cook
for 2 minutes. Add cilantro mixture and remaining 1 1/3 cups broth. Bring mixture to a boil then reduce
heat to simmer. Cover and cook, 15 minutes. Fluff with a fork and serve.
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