JAMBALAYA WITH ANDOUILLE SAUSAGE, CHICKEN, AND SHRIMP
1 
tablespoon unsalted butter

1 
tablespoon vegetable oil

2 
pounds boneless, skinless chicken thighs, cut into 1 ½-inch pieces

1 
pound andouille sausage, cut into ½-inch slices

1 
large yellow onion, finely chopped

1 
large green bell pepper, finely chopped

1 
cup finely chopped celery (from 3 celery stalks)

3 
garlic cloves, minced

1 
tablespoon Creole seasoning (such as Tony Chachere's)

2 
(14 ½-ounce) cans diced tomatoes, drained

3 
cups lower-sodium chicken broth (24 ounces)

2 
cups uncooked parboiled rice

1½ 
teaspoons kosher salt

1 
teaspoon finely chopped fresh thyme leaves

½ 
teaspoon freshly ground black pepper

2 
fresh or dried bay leaves

1 
pound extra-large (16/20 count) peeled, deveined raw shrimp, tail-on


Thinly sliced scallions, to serve

Preheat oven to 350°F. Heat butter and oil in a large Dutch oven over medium-high, stirring occasionally, until butter is melted, about 1 minute. Add chicken; cook, stirring occasionally, until lightly browned on all sides, about 8 minutes. Using a slotted spoon, transfer chicken to a plate lined with paper towels. Add sausage to Dutch oven; cook, stirring occasionally, until well browned, about 6 minutes. Transfer sausage to plate with chicken. Do not wipe out Dutch oven.

Add onion, bell pepper, and celery to Dutch oven; cook over medium-high, stirring often, until tender, about 5 minutes. Add garlic and Creole seasoning; cook, stirring constantly, until mixture is fragrant and lightly browned, about 1 minute.

Return browned chicken and sausage to the pot, and stir in tomatoes, broth, rice, salt, thyme, pepper, and bay leaves. Bring to a boil over high, and stir in shrimp. Cover Dutch oven, and transfer to oven. Bake until rice is tender and chicken and shrimp are cooked through, 20 to 25 minutes. Remove from oven; gently stir jambalaya to evenly redistribute any liquid. Garnish with scallions and serve.
Smoky, gently spiced andouille sausage and a spoonful of Creole seasoning give deep flavor and mild heat to this jambalaya, while the trinity of onion, green pepper, and celery provide a classic aromatic base to the dish. Parboiled rice is perfect for this recipe, since it cooks to tenderness just as the andouille, chicken, and shrimp reach doneness.
SERVES: 8







John Somerall  March 10, 2021
Increased the seasonings to account for the increase in servings.

Added a step to season & sauté the shrimp separately and then add to the Jambalaya when it is removed from the oven (if the shrimp are added to the Jambalaya when it goes into the oven the shrimp will be over cooked and rubbery).
A fellow worker (DW) who Vicki shared this said it was the best Jambalaya she has aver had. Garrett, our next door neighbor said it was awesome.

Great recipe! Turned out perfectly. Two substitutions--using red, orange, and yellow mini peppers instead of the green pepper (in the fridge....and long story on green peppers and me....). The other substitution was long grain rice for parboiled, which was perfect.
Next time, I will use canned whole tomatoes and roughly dice (diced tomatoes have calcium chloride to keep them firm--you could see this in the finished jambalaya.

