PETITE GOURMETS

AMERICAN

Ev Yap?m? Jambalaya

Authentic homemade jambalaya recipe with chicken, andouille sausage, and Cajun spices. One-pot L ouisiana comfort food ready in 60 minutes.
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Ev Yap?m? Jambalaya

Malzemeler

» 3thsp unsalted butter
* 1lbsausage

¢ 1lbham

* 31b chicken meat

* 2 bay leaf

* 1 cup tomato

* 1 cuponion

« 1cupcelery

* 1 cup bell pepper

* 1cupokra

+ ltbsp garlic

+ 2 cup chicken broth
* lcuprice

o ltspsalt

« 1tsp black pepper

1 tsp cayenne pepper
« 1tsp chili flakes

Y ap???7?

o Brown the proteins
Heat 3 tablespoons oil in alarge, heavy-bottomed Dutch oven over medium-high heat until shimmering. Season 3 pounds chicken pieces
with salt and pepper, then brown on all sides until golden, about 6-8 minutestotal. Transfer to a plate and set aside.

o Add 1 pound sliced andouille sausage to the same pot and cook until browned and slightly crispy, about 4-5 minutes. Transfer to the plate
with chicken, leaving the rendered fat in the pot.

o Cook the vegetables
Add 1 cup diced onions, 1 cup diced bell peppers, and 1 cup diced celery to the rendered fat. Cook over medium heat, stirring
occasionally, until vegetables are softened and lightly golden, about 8-10 minutes.



0 Add 1 cup diced green onions and cook for 2 minutes until fragrant. Stir in 1 tablespoon Cajun seasoning, 1 teaspoon paprika, 1 teaspoon
cayenne pepper, and 1 teaspoon thyme until vegetables are evenly coated.

@ Add riceand liquid
Add 2 cups long-grain white rice to the pot and stir to coat with the vegetable mixture. Cook for 2-3 minutes until riceislightly toasted
and fragrant.

e Slowly pour in 1 cup chicken broth, stirring gently to combine. Return the browned chicken and sausage to the pot, nestling pieces into
the rice mixture.

0 Simmer thejambalaya
Bring the mixture to a boil over high heat, then immediately reduce heat to low. Cover and simmer for 20-25 minutes until rice is tender
and liquid is absorbed, stirring once halfway through.

e Rest and serve
Remove from heat and let stand, covered, for 10 minutes to allow flavors to meld and rice to finish steaming. Taste and adjust seasoning
with salt, pepper, and additional Cajun seasoning as needed before serving.

?puclar?

Always sauté the "holy trinity" vegetables slowly over medium-low heat to develop deep, complex flavors without burning.
Brown the chicken and sausage well before removing from the pot - this creates fond that adds incredible depth to the final dish.
Use long-grain white rice like jasmine or basmati for the best texture and to prevent mushiness during cooking.

Don't stir the rice too frequently once liquid is added - this can break the grains and create agummy texture.

Let the jambalaya rest for 5-10 minutes after cooking to allow the flavors to meld and the rice to firm up slightly.

Adjust the heat level by controlling the amount of cayenne pepper and jalapefios - start with less and add more to taste.

If you can't find andouille sausage, kielbasa or any good-quality smoked sausage makes an acceptable substitute.

For extraflavor, toast the rice in the pot for 2-3 minutes before adding the liquid - this adds a subtle nutty taste.




