Express Shrimp and Sausage Jambalaya

Seasoning

½ teaspoon onion powder

½ teaspoon garlic

½ teaspoon dry basil

¼ teaspoon salt

¼ teaspoon sweet paprika

¼ teaspoon dry mustard

¼ teaspoon thyme

⅛ teaspoon black pepper

⅛ teaspoon white pepper

pinch cayenne

1 teaspoon canola oil

8 ounces andouille sausage

2 cups chicken broth

1 medium onion, chopped

1 bell pepper, chopped

2 cups instant brown rice

8 ounces shrimp

Heat oil in large soup pot. Add sausage, onion, and bell pepper. Sauté until tender, 3 – 5 minutes. Add seasoning and cook for 1 minute. Add broth and bring to a boil. Add rice, stir once to blend it, and cover for 5 minutes. Add shrimp and stir to incorporate. Remove from heat and let stand until the shrimp are cooked – about 5 minutes.

� If using andouille sausage, the seasoning need not be used, as it has some spice itself. A mild sausage, such as sundried tomato, needs the seasoning.


� If normal brown rice is used, add 1 ½ additional cups of liquid, and cook at low until the rice is tender – about 40 minutes rather than 5.





