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Arroz Con Pollo 
(Ch icken & Rice )  

INGREDIENTS: 
2 3/4 cup flour 
1 tsp baking soda 
1 tsp baking powder 
1 tsp Ginger Powder 
1/2 tsp salt 
 1 cup butter (room temperature) 
 

DIRECTIONS:  Preheat oven to 350 degrees.  Line a cookie sheet with parchment paper.  Toast 
the coconut in a toaster oven for about 3-4 minutes (watch carefully as it will burn fast).  Set 
aside. In a small bowl, mix together the flour, baking soda, baking powder, salt and Ginger.  In 
a medium bowl, blend the butter and sugar until light and fluffy.  Beat in the egg, the extracts, 
and then the lime zest and lime juice.  Add the flour and the coconut and mix until incorpo-
rated.  Roll the batter into teaspoon size balls and then roll and coat each ball with the sugar-
Ginger mixture. Place the balls on the cookie sheet, leaving about an inch between each ball 
(cookies will spread as they bake). Bake for  8 - 10 minutes in the preheated oven, until just 
done. Remove from the oven and sprinkle the tops of each cookie with a little of the extra 
sugar-Ginger mixture.  Cool the cookies on a rack. 

 little bit of lime mixed with Ginger Powder and toasted coconut makes for a 
delicious, light and chewy cookie.  The Ginger perfectly complements the lime and is 

cooked in the cookie and sprinkled on the outside.  These cookies are easy to make and so 
refreshingly good, they will be gone in no time!. 

1 1/2 cups granulated sugar 
1 egg      /    2 tsp lime extract 
1 tsp coconut extract 
zest from one large lime 
juice from one large lime 
1/2 cup sweetened coconut flakes 
1/2 cup granulated sugar mixed with  
1 tsp Ginger Powder 
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GINGERED COCONUT 
LIME COOKIES 

INGREDIENTS: 
8 chicken thighs (bone in & skin on) 
2 Tblspns olive oil 
2 limes,  /  1 small onion, diced 
1/2 red pepper, large chop 
1/2 green pepper, large chop 
1 cup (uncooked) long grain rice 

DIRECTIONS:  Preheat oven to 350 degrees.  Combine all of the spices in a bowl. 
Mix together 2 Tblspns of the spice mix (reserve and set aside the remaining spice mix), 1 Tblspn olive 
oil, and the juice from 1 lime.  Rub this mixture over all sides of each chicken thigh. Heat 1 Tblspn olive 
oil in a large iron skillet, and  fry the thighs in the skillet on medium high heat, until golden brown on 
both sides. Remove the chicken from the skillet and set aside. Place the onions and peppers in the 
skillet and fry them for about 2 minutes.  Add the rice and the remaining spice mix and saute for about 
a minute.  Add the broth, tomato puree, corn, and black beans, and stir to combine.  Turn the heat 
down to medium and place the chicken thighs (skin side up) back in the skillet on top of the rice.  Bring 
to a simmer and remove the skillet from the heat.  Cover the skillet with aluminum foil and place it in the 
preheated oven.  Bake for 30 minutes, remove the foil and then bake for an additional 15 minutes.  
Remove the skillet from the oven and let it rest for 15 minutes before serving.  Squeeze the juice from 
the remaining lime over the chicken and serve, garnished with lime and/or jalapeno slices. 

his is a delicious Mexican recipe made in one skillet.  Bold spices are used on the chick-
en and in the rice to give this dish the perfect south-of-the boarder flavor.  Don't forget to 

drizzle the lime juice over the chicken just before serving- it really adds to the flavors! 

1 cup chicken broth,  /  1 cup tomato puree 
1 cup (canned or frozen) corn 
1 cup black bean (drained/rinsed) 
1 Tblspn each:  Garlic Granules, Smoked  
Paprika, Cumin Seed Powder 
1/4 tsp Cayenne Powder,  /  2 tsp salt 
Garnish: sliced lime and jalapenos 


