JAMBALAYA

YOU WILL NEED:

4 BONELESS SKINLESS CHICKEN THIGHS

2 TSP CREOLE SEASONING

2 TBS CANOLA OIL 

6 OUNCES SMOKED SAUSAGE

1 LARGE WHITE ONION, CHOPPED 

1 EACH SMALL RED, YELLOW AND GREEN BELL PEPPERS CUT INTO 1 INCH STRIPS 

1 TBS FRESH THYME

2 TBS FLOUR 

1/4TSP CAYENNE PEPPER 

1 CUP RAW LONG GRAIN RICE 

3 CUPS CHICKEN BROTH

16 OUNCE CAN DICED FIRE ROASTED TOMATOES, UNDRAINED

3/4POUND OF LARGE SHRIMP, PEELED AND DEVEINED, NO TAILS

CHOPPED PARSLEY 

SPRINKLE CHICKEN WITH CREOLE SEASONING AND SET ASIDE.  HEAT OIL IN A DUTCH OVEN OVER MEDIUM HIGH HEAT.  ADD SAUSAGE AND BROWN FOR 2 MINUTES.  REMOVE SAUSAGE TO A PLATE.  ADD CHICKEN TO DUTCH OVEN AND SAUTE UNTIL BROWN.  ABOUT 4 MINUTES.  REMOVE TO PLATE.  

ADD ONION, PEPPERS, THYME, FLOUR AND CAYENNE TO POT AND COOK, STIRRING CONSTANTLY, UNTIL ONIONS ARE TRANSLUCENT. ABOUT 4 MINUTES.  STIR IN RICE, BROTH AND TOMATOES.  BRING TO BOIL.  REDUCE HEAT TO LOW, COVER AND SIMMER FOR 10 MINUTES.  

RETURN CHICKEN AND SAUSAGE TO POT.  COVER AND CONTINUE TO SIMMER FOR 6 MINUTES.  STIR IN SHRIMP, COVER AND COOK 6 MINUTES OR UNTIL COOKED THROUGH.   GARNISH WITH PARSLEY. 

MAKES 6 SERVINGS.  

NEXT WEEK:  BANANA SPLIT CAKE

