New Orleans Style Jambalaya
Recipe courtesy of Emeril
Difficulty: Medium
Yield: Serves 10-12
¼ cup vegetable oil

8 links Emeril’s Kicked up Smoked Sausage, cut into ¼ inch thick rounds

2 lbs boneless white and dark meat chicken, cut into 1-inch cubes

½ tsp cayenne pepper

2 Tbsp Emeril’s Original Essence

3 cups chopped onions

1 cup chopped green bell peppers

2 Tbsp garlic

3 cups uncooked long-grain white rice

5 cups low-sodium chicken stock

1 bay leaf

1 cup chopped green onions

Heat oil in large saucepan over medium heat.  Cook sausage 5 minutes and remove from pan.  Add chicken, cayenne pepper and 1 Tbsp Essence to pan and cook 5 minutes.  Remove from pan.  Add onions, bell peppers, remaining Essence and garlic to pan and cook 8-10 minutes, until vegetables are softened.  Add rice and cook, stirring 3-5 minutes.  Return sausage and chicken to pan.  Add stock and bay leaf.  Increase heat to medium-high and bring to a boil.  Cover and reduce heat to low.  Cook 25 minutes; remove from heat.  Let stand, covered for 10 minutes.  Remove bay leaf and stir in green onions to serve.
Cooks Tip: This dish is spicy but tastes great.
