Jambalaya

14” Dutch Oven

· 1 lb fully cooked Andouille sausage, sliced


· 1 lb boneless chicken, cut into small pieces


· 1 large onion


· 1 large green pepper


· 1 bunch green onions, thinly sliced

· 3 cloves garlic, minced


· 1 can Ro-Tel tomatoes and green chilies

· 1 tsp salt

· ½ tsp pepper

· ½ tsp Tony Chachere’s More Spice

· ½ lb butter, divided


· ½ tsp dried thyme

· dried red chilies to taste

· 4 cans chicken broth

· 4 tsp Worcestershire sauce

· 2 tsp Tabasco sauce

· 2 cups uncooked long grain rice

· 2 lb cooked shrimp, peeled and  deveined, 60-70 count

1. Sauté chicken and sausage in ¼ lb of butter until lightly browned. Remove and keep warm. 
2. Add the other ¼ lb of butter and sauté the onion green pepper, green onion and garlic until tender. 
3. Add Ro-Tel tomatoes, thyme, salt, pepper and allspice. 
4. Stir well and cook about 15 minutes or long enough to dissolve dried spices. 
5. Stir in 1 can of chick broth, Tabasco sauce and Worcestershire sauce. 
6. Add chicken and sausage and bring to a boil. Slowly reduce the heat and simmer for about 2 hours. 
7. Stir and watch the level of liquid. 
8. Add chicken broth as needed to give it the consistency you like.

9. While this is simmering, cook the rice in a separate pot. Substitute chicken broth for water when cooking the rice. 
10. About 30 minutes before you want to serve it, add the rice and shrimp. 
11. Serve with a large bottle of Tabasco or your favorite hot sauces on the side.

