From the kitchen of Shelly Morrison…


Chicken and sausage Jambalaya

Ingredients:
· 3 Tb. butter

· 1 cup diced ham

· 1 to 1 ½ pounds smoked sausage or Kielbasa, sliced
· 1-pound boneless chicken breasts cut into bite-size pieces (you can substitute shrimp for the chicken)
· 2 bay leaves

· 2 tsp. thyme

· ½ tsp. sage

· 1 ½ tsp. salt

· 1 tsp. each: white pepper, black pepper, red pepper (you might want to use less on the red pepper)

· 1 large onion, chopped

· 2 green peppers, chopped

· 4 cloves garlic, minced

· 4 ribs celery, chopped

· 28 oz. whole tomatoes, chopped (break up with spoon when added to pan, or just use crushed tomatoes instead)

· 3 ½ cups chicken stock

· 2 cups raw rice

· 3 Tb. chopped parsley
Cooking Instructions:
1. Melt the butter over medium high heat in large Dutch oven. 

2. Add ham and sausage then brown.

3. Add the chicken and continue to cook 3 to 5 minutes stirring frequently until chicken is browned.  Keep scraping any bits from the bottom of the pan.

4. Reduce heat to medium.

5. Mix bay leaf, thyme, sage, salt and peppers, and sprinkle over the meat mixture.

6. Stir in the onion, peppers, garlic, and celery.

7. Cook until the vegetables are tender (about 5 minutes).

8. Stir in tomatoes, stock, rice, and parsley and bring to a boil.

9. Reduce heat to simmer, cover, and cook until rice is done (about 20 to 30 minutes).
