
Arroz Caldo (Chicken Rice
Porridge)
By UlamPinoy

Course: Main Dishes • Cuisine: Filipino

Ingredients
1/2 kg chicken, cut into serving pieces

1 cup glutinous rice (malagkit) or regular rice

6–8 cups water or chicken broth

1 thumb-size ginger, julienned

1 medium onion, chopped

6 cloves garlic, minced (plus extra for toasted garlic topping)

3 tablespoons fish sauce (patis)

2 tablespoons cooking oil

Salt and black pepper, to taste

TO SERVE

Hard-boiled or soft-boiled eggs, halved

Toasted garlic

Spring onions, chopped

Calamansi wedges

Arroz Caldo (Chicken Rice Porridge)  •  https://ulampinoy.com/blog/2026-07-21-5-ulam-ideas-easy-chicken-recipes 1 / 1


