All Souls’ Famous Open Door Jambalaya
adapted for a smaller crowd
serves 6


Ingredients

4 slices bacon, sliced into 1” pieces
8 oz Andouille sausage, sliced into ½” rounds
2 boneless, skinless chicken breasts
½ lb tail-on shrimp (raw or cooked)
2-4 tsp olive oil
1 onion, chopped fine
1 celery rib, chopped fine
1 red bell pepper, seeded & chopped fine
2 cups long-grain rice
5 garlic cloves, minced
1 large can (28 oz.) diced tomatoes
1 cup chicken, vegetable or shrimp stock
½ tsp ground thyme or a few springs fresh thyme, chopped
2 tsp. Worcestershire
1 bay leaf
1 tsp. Cajun seasoning (if you have it! the ODD chefs swear by it, but you can still make the recipe without)
salt & pepper to taste


Instructions

1. Brown Meats: Pat chicken dry and season with salt and pepper. Heat 2 tsp olive oil in a Dutch oven over medium-high heat. Cook bacon until not quite crisp, remove from pot and set aside. Add sliced sausages to pot and cook until browned. Remove and set aside. Add chicken breasts to pot and brown on both sides. Remove chicken & set aside.

2. Sauté Veggies: If your pot seems to need it, add 2 tsp olive oil and lower heat to medium. Sauté onions, celery, bell pepper until softened, about 5 minutes. Add garlic and rice to pot and cook, stirring, until rice is translucent, about 2 minutes. Season with thyme, bay leaf, Worcestershire, Cajun seasoning (if using), and salt & pepper to taste. Add canned tomatoes and stock; bring to a boil. Stir in sausages & bacon, nestle in the chicken breasts. Reduce heat to low and cook, covered, until chicken is cooked through and liquid is mostly absorbed, about 15 minutes. 

3. Finish Jambalaya: Remove chicken from pot to a cutting board. Add shrimp to pot and stir through; cover and cook until shrimp are pink and cooked through. When chicken is cool enough to work with, cut into ½” pieces and return to the pot. Add a splash more stock if your jambalaya seems too dry, adjust seasonings. 


