Chicken & Andouille Jumbalaya
5 TBS Peanut oil

2# Chicken

1# Anduille

1 medium onion

4 cups carrots

4 stalks celery

1 green pepper

2 cloves garlic

2 TBS flour

1-28 oz can Diced tomaters (drained)

5 cups chicken stock or broth

2 cups rice-regular long grain, not minute rice

1 TBS salt

½ tsp. fresh ground black pepper

1 tsp. cayenne pepper

1 tsp. dried thyme

1. In 2 TBS Peanut oil, brown chicken ( medium heat) in Dutch oven or 10 qt sauce pan. Remove and set aside. (10 mins)

2. Brown anduille sausage for 10 mins. Remove with slotted spoon and leave the oil in the pan.  Set aside

3. Add remaining peanut oil then onion, carrots, celery, pepper, and garlic. Cook over medium heat until slightly tender. Add flour. Stir. 

4. Add diced tomatoes and stir.

5. Add spices and stir.

6. Add 5 cups chicken stock and stir. Bring to a boil.

7. Add rice and chicken and stir. Cook for about 20-25 mins. 

8. Add anduille, stir. Cook another 15 mins. 

*****For spicier Jumbalaya add the anduille at the same time as the rice and chicken. 

**Feel free to up onion, garlic or whatever ingredients you want.

