SHRIMP AND CHICKEN JAMBALAYA

3 
Tbls oil

1½
lbs. boneless, skinless chicken breast, cubed

1-2
tsp, salt, to taste

1-2
tsp Penzeys freshly ground pepper, to taste

1
lb. andouille sausage, sliced into ½ inch thick coins

2 
cups minced yellow onion (2 medium onions)

2 
cups diced green bell pepper (2 medium peppers)

1½ 
cups diced celery

2 
tsp penzeys minced garlic

2 
Tbls Hungarian-style sweet paprika '/4 tsp. cayenne pepper

¼ 
tsp ground white pepper

2 
cups chopped plum tomatoes, peeled and seeded, juice reserved 


(or 1 15-oz. can diced tomatoes)

3 
cups chicken broth 

1 
whole bay leaf

1-2
tsp basil

1-2 
tsp thyme

1
tsp, hot sauce 

30 
shrimp, 21-25 count, peeled and deveined (bigger work better)

4 
cups cooked short-grain rice

In a large dutch oven or stock pot, heat the oil over high heat until it shimmers. season the chicken with salt and pepper and add to the pot. cook until nicely browned, about 8 minutes. remove to a warm plate. add the sausage to the pot and cook until evenly browned, about 6 minutes. remove to the warm plate. add the onion, bell pepper, celery, garlic, paprika, cayenne and white pepper to the pot and cook over medium-low heat, stirring until the vegetables start to soften and release their juices, about 10 minutes. add the tomatoes with their juices and simmer briefly. add the chicken broth and bay leaf. cover and simmer for 1 s minutes. return the chicken and sausage to the pot along with any accumulated juices. add the basil, thyme and tabasco and return to a simmer over low heat until flavorful, about 10 minutes. add the shrimp and simmer until cooked through, about 5 minutes. add the cooked rice, mix well and serve.

SERVES:  6-8 








SOURCE:  Penzys

