Jambalaya





 Jambalaya has got to be the best dish ever created to use up everything in   


 your refrigerator. Here’s a classic rendition with phenomenal flavors, but again don’t feel too locked in. It isn’t real jambalaya if you feel forbidden to put in just about anything you want.





2 tablespoons of vegetable oil


2 medium onions, chopped


4 green onions, chopped


2 stalks of celery, chopped


1 large bellpepper, chopped


3 garlic cloves, minced


2 teaspoons of salt


1 pound of andouille or smoked sausage, cut into ¾-inch-thick rounds


1 (15-ounce) can of whole peeled tomatoes in juice


2 tablespoons of Worcestershire


2 teaspoons of Creole seasoning


1/8 teaspoon of cayenne pepper (optional)


4 cups of water or chicken stock


2 cups of uncooked long-grain rice


1 pound of medium-size shrimp, cooked, peeled and deveined


2 tablespoons of chopped fresh parsley, for garnish





1. In a large stockpot, heat two tablespoons of vegetable oil.


2. Sauté the onions, celery and bellpepper for five to seven minutes.


3. Add garlic, salt and sausage and continue to sauté until sausage is browned, about five minutes.


4. Add tomatoes, Worcestershire, Creole seasoning and cayenne. Stir to incorporate seasonings and break up tomatoes.


5. Add water and rice and stir. Bring mixture to a boil and reduce to a simmer. Cover and cook until the rice has absorbed all the liquid, about 25 minutes.


6. Stir-in the shrimp and cover to heat, approximately five minutes.


7. Adjust seasonings, sprinkle with parsley and serve.





Serves six to eight.


