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chicken and rice, ¢

makes 4

ourists may associate street food in New York

that’s not all there is. The best halal street <

ters that, in my opinion, are not just a rite
regardless of price point. This doesn't mean I to
them until about a decade ago, when my dail
Rafigi’s cart each morning, and the aroma walt

rush consumed me in a way that made me questi

rice for breakfast instead of this overpriced <
mean I'm not vegetarian anymore?” I could fecl

You're probably expecting me to tell you here

tried it, it was just okay. In fact, it was every
and yet get hungry to the point of distraction

Making it at home feels almost heretical: Where's ¢
giant spatulas chopping the meat on the griddle? Is
top right (a lot, that is) when someone else is pour
dollop? But the truth is, our version might be even

anyway, it quickly became one of our favorite weekn

adinner party).

marinade and chicken

Juice of ¥z lemon

2 garlic cloves, minced

1 teaspoon kosher salt

1 teaspoon paprika, sweet, hot or smoked
Yateaspoon ground coriander

1% teaspoons ground cumin

Pinch of ground cloves

1 teaspoon dried oregana

2 pounds (roughly 1 kilogram) boneless, skinless
chicken thighs (about 6)

1 tablespoon (15 m) olive oil,

Plus more to coat the pan

,r another long-grain

2 cups {
white ric
34 cups (840 ml) chicken stock

1 teaspoon kosher salt

sauce
1 cup minus 2 tablespoons
grams) mayonnaise

(200 grams) plain yogurt
2 tablespoons (25

(cont.)
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soak dried beans Do you have to soak beans before you
cook them? No, nope. But it will save a lot of cooking
time, making this mare of a 1-hour weeknight meal. So, if
you can plan ahead, soak the pintos in an ample amount
of water at réom temperature for 24 hours, Don't have
24 hours? | soaked mine for 3. Using canned beans? Skip
this step entirely.

prepare your beans Heat the aven to 375 degrees. Put
the bacon in a large ovenproof pot or Dutch oven or a
deep sauté pan, and place over medium heat. Cook, stir
ning, until the bacon is brown and crisp and the fat has
rendered out, 5 to 7 minutes. Scoop the bacon bits onto
paper towels to drain, spooning off all but 2 tablespoons
bacon fat. Add the onion to the pan and cook (still over
medium) until soft and lightly golden at the edges, 3 to
4 minutes. Add the garlic and cook for 1 minute more.
Add the tomato paste, spices, and cayenne or chipotle,
and cook for 1 minute. Add the salt and the canned or
drained soaked beans. Then

For precooked or canned beans, add 1% cups broth.
For scaked dried beans, add 4 cups broth

For unsoaked dried beans, add 4 cups broth and 1 wp
water to start.

Bring the mixture to a boil and cook for 1 full minute, Place
alid on the pot and transfer it carefully to the oven,

bake your beans Please keep in mind that cooking beans
isn't a perfect science, and the amount of liquid absorbed
if the beans are presoaked, the age and freshness of the

beans, and even the softness of beans from a can are afl
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going to affect how much cooking time and lic
needed. But these estimates are fairly solid in my ol

ence.

Already cooked or canned beans: Bake for 15 1 5,

* Soaked dried beans: Bake for 45 minutes (est: for
24 hours or longer soaking) to 75 minutes (esti for
210 3 hours soaking)

« Dried beans that have not been soaked: Bake for ar
30 minutes, but after 50 minutes, start checki very
10 to 15 minutes to see if more liquid or cooking time

will be needed.

The beans are done when they're firm-tender and mosst,
with most of the liquid absorbed

about 30 minutes before the beans are done, bak: the

chips Brush the tortillas lightly with oil. Stack the d
cutinto 8 wedges. Spread the wedges in one snug | n
4large baking sheet or two (because the beans are bk g,
you may need to do this in two batches). Seasor Iy
with fine salt. Bake for 10 minutes, check for color, and
then add more baking time as needed until they're golden

and crisp. Let them cool.

make the relish Combine the onion, jalapefio, and cian
tro with the olive oil and lime juice, Season with salt &
taste. This is casily tweaked with more of any of the (Iire¢
Ingredients to your taste,

toserve Beans are served right in their cooking pan. C1ps

and each fixing go in their own bowls. Everyone assemt
their bowls to their taste, and everyone wins.
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