Jambalaya 
Inspired by several recipes from Paul Prudhomme

This recipe is very adaptable. Don’t like shrimp? Leave it out and add more chicken and sausage. Don’t eat pork? Use chicken andouille and leave out the ham. If you want this thicker, you can double all of the proteins and/or cook the rice in the jambalaya. Your call, but I think its perfect as is. 

Final note, if you use a pork andouille, brown it first, see how much fat it renders, then add more fat if needed. If you use chicken andouille you will need to use the bacon fat or olive oil. 

1 tablespoon bacon fat or olive oil (optional, see note above)
8 ounces andouille sausage, sliced 1/4” thick.
8 ounces tasso ham or ham steak, cubed 1/2”
1 pound boneless, skinless chicken thighs, cubed
12 ounces shrimp, peeled and deveined
4 cups diced onion
3 green onions, chopped 
2 tablespoons minced garlic
6 cups diced celery
4 cups diced bell peppers (green is traditional, but we usually use a mix of red, green and yellow)
1 28 ounce can diced tomatoes in juice
2 14 ounce cans chicken stock 

1 recipe Cajun Spice Mix (see below)
1 tablespoon liquid smoke (only needed if using ham steak. Not so much for tasso)

1 cup dry rice, cooked according to package instructions or added to jambalaya

Heat a large dutch oven over medium high heat. Add the bacon fat and allow to melt. Brown the andouille sausage and remove to a bowl. Brown the ham and remove. Add the chicken to the dutch oven and cook until it is cooked thru. Add all of the vegetables and cook until softened, 7-10 minutes. Return the andouille and ham to the pot. Add all of the seasoning mix and cook for 3-4 minutes. Stir in the stock and tomatoes. If you are using the liquid smoke, add it now. 

Reduce the heat so the jambalaya is at a gentle simmer. Taste for seasonings. Add more cayenne, salt, and pepper as needed. (If you’re cooking the rice in the jambalaya, add it now.) Cook for 15 minutes. Add the the shrimp and turn off the heat. Allow to sit, covered for 10 minutes or until the shrimp and rice are cooked. 

To serve, spoon 1/2 cup cooked rice into the bottom of a large bowl and ladle the jambalaya on top. 

Cajun Spice Mix

1 teaspoon cayenne (add more if you like it hotter, but check your andouille’s spiciness first)
1 teaspoon kosher salt
1 1/2 teaspoon white pepper
1 teaspoon dried thyme
1 teaspoon black pepper
1/4 teaspoon dried rubbed sage
1 teaspoon dried oregano

Mix everything together in a bowl.
