
Mardi Gras Jambalaya 

Ingredients:   

2 tablespoons olive oil 

2 bay leaves 

2 T garlic, minced 

1 T crushed red pepper flakes 

1 pound chicken thighs 

1 Green Bell pepper, diced 

½ cup celery diced 

1 medium onion, diced 

¾ pound Andouille sausage cut into ¼ inch thick slices 

14 oz chicken stock 

32 oz can crushed tomatoes 

16 oz can diced tomatoes 

4 oz tomato paste 

1 tsp Worcestershire sauce 

½ cup green onions thinly sliced, use half in the pot and half as a garnish 

1 tsp cayenne pepper 

1 pound Shrimp, devined,peeled, tail removed 

Hot sauce, to taste of hotness 2-3 dashes optional 

4 cups Cooked Long Grain Rice 

 

Directions: 

In a large stock pan heat oil over medium high heat.  Sautee onion, pepper, celery until tender add 

garlic, bay leaf, Pepper flakes and Worcestershire sauce.  Add chicken thighs and sausage to brown, 

sprinkle with cayenne pepper.  Add crushed, diced and tomato paste and chicken stock.  Stir to 

combined all ingredients and allow to simmer.  Add Shrimp and simmer until shrimp is cooked. Stir in 

half the green onions.  Adjust flavor with hot sauce, salt and pepper if necessary.   

Meantime cook rice and set aside. 



 

TO SERVE: 

For serve yourself buffets  put a rice cooker or crock pot on the table holding rice and a separate pot for 

the jambalaya.  Have a small container of remaining green onions on the table. 

 

To make individual servings for a party.  Use plastic hot/cold solo disposable see through cups.  Fill ½ 

with Jambalaya and top with a scoop or heaping spoonful  of rice to fill the cup and sprinkle with green 

onions.   

 

As a sit down dinner party.  Scoop rice in the center of the bowl and ladle the jambalaya around the rice 

and garnish with green onions. 

Enjoy! 

Serves:  16-20 people  

 

Recipe by http://www.helpfromhayley.com 


