
CAJUN JAMBALAYA

prep t ime
20 min

cook t ime
50 min

total t ime
1 hour 10 min

servings
four to six

dry creek v ineyard wine pair ing
old vine zinfandel

ingredients

•	3 tbsp safflower oil 
•	1¼ lb boneless skinless 

chicken thighs, cut into  
1½-inch pieces 

•	Kosher salt and pepper 
•	¾ lb Andouille sausage, 

thinly sliced on bias 

•	1 medium onion, chopped
•	3 ribs celery, chopped
•	1 each small green, yellow, 

and red bell pepper, chopped 
•	4 cloves garlic, thinly sliced 
•	2 cups long-grain white rice 
•	1 bay leaf 

•	1 tsp paprika 
•	½ tsp cayenne pepper 
•	½ tsp dried oregano 
•	¼ tsp dried thyme 
•	4 cups chicken broth 

method

Heat 2 tbsp oil in large cast-iron skillet over medium-high heat. Season chicken with salt and pepper 
then add to skillet. Cook, turning occasionally to brown all over, about 8-10 minutes. Remove chicken 
to a plate, leaving oil in skillet. 

Add sausage to skillet and brown both sides. Remove to plate, leaving oil in skillet. Reduce heat to 
medium. Add remaining oil, onion, celery, bell pepper, garlic, and 1 tsp salt. Cook, scraping brown bits 
from bottom of pan, until very soft and golden, about 8 minutes. 

Add rice and cook for 1 minute, stirring constantly. Add bay leaf, paprika, cayenne, oregano, and thyme 
and continue cooking for another minute, stirring constantly. Return the meat and any accumulated 
juices to skillet. Stir in broth, increase heat, and bring to a boil. Reduce to a simmer, cover, and cook 
until rice is tender, 20 minutes. 

Share your photos of this recipe! #drycreekvineyard
For more recipes and wine pairings, visit www.drycreekvineyard.com/recipes


