
Jambalaya 
Ingredients 
• 2 Tbsp butter 
• 1 lb of sausage (andouille or kielbasa depends on the level of heat you want in the dish) 
• 1 bell pepper, any color, chopped 
• 1 onion, chopped 
• 3 Large ribs celery, chopped 
• 1 Small head garlic, cloves peeled and minced 
• 1 tsp Creole seasoning (sold premixed or make some) 
• 2 Large tomatoes chopped* 
• ½ pound shrimp** 
• 1 1/2 Cups quick cooking brown rice 
• 2 Cups chicken stock/broth (if you don't have any stock you could use water instead)* 
• 1 Cup water 
• Hot sauce, to taste (optional) 
• Green onions and jalapenos for garnish 
•  
* I find this is a great meal in the winter, but tomatoes have no flavor during that 
time of the year.  I substitute one can/ box diced tomatoes, partially drained.  When 
I make this substitution I reduce the chicken stock/broth to 1 cup and use the 
tomato juice to add flavor. 

** Precooked shrimp and sausage can be substituted without a change to the recipe. 
If using precooked sausage add during step #3 in directions. 

Directions  
1. Combine the butter and sausage in a large skillet pot over high heat (I prefer my 
Le Creuset for even cooking). Cook for about 6 minutes stirring occasionally. Note if 
using precooked sausage skip to step #2  
2. Add the bell pepper, onion, celery, garlic, Creole seasoning.   Sauté over high heat 
for about 8 minutes, or until the veggies have browned and caramelized.  
3. Add the tomatoes, shrimp, and sausage if using precooked and stir for a couple of 
minutes.  
4. Add the rice, stir gently, then add the broth and water. Gently stir the rice again 
to make sure it is not sticking to the bottom of the pot.  Taste and if you desire a 
hotter taste add a few drops of hot sauce, stir and continue to simmer a few more 
minutes.  
5. Bring to a boil, then reduce heat, cover and simmer for about 15 minutes (or until 
the rice is tender).  
6. Garnish with green onions, jalapeños and serve. 


