COMPETITION JAMBALAYA WORKSHEET
Enjoy… from Petersen’s Meats
RAJUN CAJUN
EVENT:________________

PLACE: ________________

DATE:   ________________

COOKS:________________
  BUY
      PREP / COOK
CONTENTS
______
______
1 lb pork (cut to 1 /2” pcs)

______
______
1 lb sausage (slice to 1 /2”)

______
______
3 lbs chicken (cut to 1” pcs)

______
______
extra virgin olive oil

______
______
1 14 1/2oz can chicken broth

______
______
1 cup chopped green pepper
______
______
1 cup chopped onion

______
______
1 cup chopped celery

______
______
1 tablespoon garlic powder

______
______
1 tablespoon pepper sauce (Tabasco, etc)

______
______
1 28oz can diced tomatoes (all)

______
______
1 6oz can tomato paste

______
______
1/2 teaspoon ground allspice

______
______
1 bay leaf

______
______
1/2 teaspoon salt

______
______
1 teaspoon crushed oregano

______
______
1 teaspoon crumbled thyme

______
______
1 1/2 cups uncooked rice

______
______
TOP WITH CHOPPED GREEN ONION or PARSLEY

 _____
Heat 2 tbs olive oil, add chicken, brown - reserve

 _____
Same pot, 2 tbs olive oil, add sausage, pork & veggies, stir / cook for 10 min

 _____
Stir in 1 cup broth & everything else, including chicken (except rice), simmer for 10 min

 _____
Add rice, simmer for about 40 min stirring frequently (If rice sticks to bottom, add more broth)
Before serving, remove bay leaf!

TOP WITH CHOPPED GREEN ONION or PARSLEY

SERVES 8,  Enjoy.
