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BEST BITES

By Robert Shoffner and David Dorsen

El Pollo Rico
Is Pollo Bueno

Chicken has often been criticized
inrecent years. Many people
complain that the rigorously con-
fined birds just don’t taste as
good as chickens did in another
day. Enter El Pollo Rico, a Peru-
vian restaurant and carryout that
serves mainly chicken, plus a few
side dishes. The chicken is sim-
ply great.

Bathed for a day in a mari-
nade featuring herbs and spices
that are a closely guarded secret
of the proprietors, Pollo Rico’s
chickens are then charcoal
broiled, twenty ata time. on a
slowly revolving rotisserie.
They emerge bursting with fla-
vor. Served with French fries
and coleslaw, they are priced at
$3.10 for a quarter of a chicken,
$5.25 for a half, and $9.55 fora
whole one.

Side orders of tortilla
espanola de papa, a thick ome-
lette stuffed with potatoes. and
tamales, stuffed with meat,
black olives, and egg white,
were better than the empanadas
de polio, puffy chicken turn-
overs,

Service at El Pollo Rico is at a
small counter, and there are sev-
eral tables for those who choose
to eat the chicken in the restau-
rant’s spartan setting rather than
athome.

El Pollo Rico, 2917 North
Washington Boulevard, Arling-
ton; 522-3220. Open daily 11 am
to 10 pM. No credit cards.




