Shrimp and Chicken Jambalaya
Submitted by Betsy Ding
Serves 6‐8
Ingredients:
 1 pound shrimp in the shell
 2 boneless, skinless chicken breast halves
 1 andouille sausage or other spicy smoked sausage, thinly
sliced diagonally
 2 Tbsp olive oil
 1 onion, diced
 2 celery stalks, chopped
 1 green bell pepper, seeded, deribbed and diced
 3 garlic cloves, minced
 1 tsp each dried thyme, oregano and basil
 ½ tsp cayenne pepper, or to taste
 3 bay leaves
 ¼ cup flour
 3 cups low‐salt chicken broth
 1 14 ½ oz can crushed tomatoes with juice

1 ½ cups long‐grain white rice
 6 green onions, sliced, including 1 inch green parts
 1 tsp salt
 Freshly ground pepper to taste
Directions:
1. In a large saucepan of salted boiling water, cook the
shrimp for 2 minutes, or until they turn pink. Transfer the
shrimp to a plate; let cool, then shell and chop into bite‐
sized pieces. Add the chicken breasts to the pan of boiling
water, reduce heat to low, and simmer for 15 minutes, or
until opaque throughout. Transfer the chicken to a plate,
let cool, and cut into bite‐sized pieces.

2.

In a large, heavy saucepan, cook the sausage over
medium heat for 10 minutes, or until browned. Transfer
to paper towels to drain. Pour off the fat in the pan, add
the olive oil, and sauté the onion, celery, bell pepper,
garlic, thyme, oregano, basil, cayenne, and bay leaves for
7 minutes, or until the onion is golden. Sprinkle in the
flour and cook, stirring constantly for 3 minutes. Stir in
the chicken broth and the tomatoes and juice. Increase
heat to high and bring to a boil. Stir in the rice, chicken,
sausage, green onions, salt and pepper.

3.

Reduce heat to low and simmer for 30 minutes, stirring
frequently, or until the rice is tender and has absorbed
most of the liquid. Stir in the shrimp and cook to heat
through, 2 or 3 minutes. Taste and adjust the seasoning.

