
Valencian baked rice
Yield: 3 servings
Ingredients
Rice
Rice — 250 g
Hot water or cocido stock — to taste
Cooked chickpeas — 130 g
cazuela
Pork ribs — 500 g
Onion black pudding (morcilla de cebolla) — 250 g
Head of garlic — 1 pcs
Tomatoes — 2 pcs
Medium potatoes — 2 pcs
Olive oil — to taste
Salt — to taste
Steps
1. Preheat the oven to 250 °C for 10 minutes while you prepare the dish.
2. In an earthenware dish with a splash of to taste, brown the 500 g, the 250 g and the whole 1 pcs until they take 
colour.
3. Add one of the tomatoes and fry it down until it melts into everything else.
4. Add the 250 g and toast it briefly in the same dish, stirring so it soaks up the sofrito.
5. Slice the second tomato and pass it through the dish for a moment.
6. Pour in the to taste, twice the volume of the rice, adjust the to taste and add the already cooked 130 g.
7. Peel the 2 pcs, cut them into slices and fry them. Lay them on the rice together with the slices of tomato.
8. Put the dish in the oven at 250 °C for 20 to 30 minutes, until no stock is left and the surface is golden.
Sources
Baked rice (Arroz al horno), Alicante Turismo: https://alicanteturismo.com/en/recetas/baked-rice/

Arroz al horno, Turisme Comunitat Valenciana (recipe page): 
https://www.comunitatvalenciana.com/es/turismo-gastronomico/recetas/arroz-al-horno

Arroz al horno, Turisme Comunitat Valenciana (recipe PDF): 
https://multimedia.comunitatvalenciana.com/C942487C0D194FCDBBE3CDAB798396DD/doc/24B854BB88014664B662069E1ABA5620/Arro
z_al_horno_ES..pdf

Arroz al horno (Valencia), Canal Cocina: https://canalcocina.es/receta/arroz-al-horno-valencia

Arròs al forn en panses i cigrons, Valencia Bonita: https://www.valenciabonita.es/2021/02/02/arros-al-forn-en-panses-i-cigrons/
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