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Roger’s Jambalaya

Ingredients
1 1/4 cup brown rice

2 cups chicken broth 
1 large onion
3 ribs celery, chopped
1 green bell pepper, chopped
1 red pepper, chopped
2 cloves garlic
1/2 tsp. each:  dried thyme leaves and oregano

1 lb. boneless skinless chicken, cut into 1/2-inch cubes  (I use a rotisserie chicken)
1/2 pound bulk Italian sweet sausage, cooked and chopped.  Choose a good quality sausage because this stands out in the Jambalaya. 
1 can (28 oz.) diced tomatoes (drained).
1 can (15 oz.) red kidney beans, drained and rinsed
1 tsp. chili powder

1/4 tsp. cayenne pepper
1/4 cup chopped fresh flat leaf parsley (optional per Roger; not optional per Fran!)
Directions by Roger
The original recipe called for cooking the rice in the broth with the vegetables.  It seemed to take forever for the rice to cook in the mix.  In the interest of getting cooked rice without soggy vegetables, I cook the rice in a separate pan using the broth as the liquid. 
So, start the rice cooking using the chicken broth instead of water.  While the rice is cooking, chop the celery, green pepper, red pepper, and onion in a food processor.  Use pulse mode to get them finely chopped, but not puréed.  If you prefer to have the vegetables chunky, dice them by hand instead.  Of course, the garlic is finely minced, so you should do that separately.
In an 8-quart stock pot on the stovetop, sauté the onion, celery, peppers, and garlic in approximately 3 tbl. olive or canola oil.  Add additional oil if needed.  Celery should be tender crisp.  By this time, the rice should be partially cooked (15 to 20 minutes).  Add the rice mixture, oregano, and thyme to the veggies.  Cover and cook on medium until rice is done.  Check the rice after 15 minutes.  You may have to add a little water.  While the rice is cooking, cook the sausage in a frying pan.  Once the rice is cooked, add the tomatoes, beans, chicken, sausage, chili powder, and cayenne to the mix and stir it.  Add parsley if you must.  It is ready to serve.
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