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(Called “Cajun” because of the Creole spices and overall spiciness.)  
Note: I always like to make a large amount to give to friends and family, but you can easily reduce this recipe by One-Half.  If making as per my instructions below, use a very large pot for all the final ingredients to cook in.  You can also omit Shrimp from this recipe.  My larger version below, will easily make 10-14 large-size servings.
INGREDIENTS:

· 8- 10 CHICKEN THIGHS (Or 4-Breasts).  – Fully cooked, cooled and diced into about ¾” or 1” cubes.  You can either bake or fry.  I bake my Thighs completely and grille the Breasts.  Set aside and let cool when done, then Dice and set aside again.  Breasts can be also pan sautéed until brown and then added to mixture during rice simmering until fully cooked.  If you do this, add the Creole or Cajun seasoning while pan frying.

· 2 – 10 Oz. ANDOUILLE SAUSAGE or SMOKED BEEF SAUSAGE – Sliced into ¼”+ thick pieces and browned in skillet using either Peanut or Olive Oil.  Set aside with diced Chicken.
· 1-2 Lbs. Frozen SMALL SHRIMP – Comes Pre-cooked.  Thaw in warm water and drain.  Set aside until last addition.  DO NOT leave out for long thawed!

· 1 – Lb. Frozen MEDIUM SHRIMP – ALTERNATE OPTION (w/ Tails) – Comes both Pre-cooked and raw.  Thaw in warm water and drain to set aside until last addition.  If uncooked, they can be with the cooking Rice.  DO NOT leave out for long thawed!  I really like the inclusion of these larger Shrimp for both taste and visual appeal.  Though the smaller Shrimp do add taste, they tend to get lost visually in the final recipe.  
· 2 – YELLOW ONIONS – Diced.  Or…1-2 Cups of pre-made Mirapoix (Great to keep in fridge!)
· 1 – GREEN BELL PEPPER – Diced.

· ½ - 1 Cup CELERY – Diced.

· 3-4 Tbsps. GARLIC – Minced or small Dice.

· 2 – 16 Oz. Cans - CHRUSHED ITALIAN TOMATOES 

· 4 – Tbsps. WORCESTERSHIRE SAUCE
· 2 – Tbsps. CREOLE or CAJUN SEASONING.
· 2 – Tsp. FILE POWDER (Optional)

· 1 – Tsp. RED PEPPER FLAKES (Optional).
· 2 – Tbsps. SIRACHI SAUCE – Or other Hot Sauce. Milder or hotter to taste.

· 4-5 Cups CHICKEN BROTH
· 5 Cups UNCOOKED WHITE RICE
· SALT and PEPPER for seasoning.

COOKING DIRECTIONS:

1. Using the same skillet that Sausage (and / or Chicken) were sautéed in, add ¼ to ½ stick of Butter (Optional) and sauté Onions, Green Bell Pepper, Celery and Garlic until Onions are almost translucent.  Salt and Pepper as desired.

2. Transfer to Lrg. Stock Pot the above and add Crushed Tomatoes, Worcestershire Sauce, Hot Sauce, Red Pepper Flakes (If using), File Powder (If using).  Also add Creole Seasoning here.  Can be added while sautéing Onions or Sausage.
3. If Chicken is not fully cooked – Add here and let cook for 10 – Minutes, stirring occasionally. Medium to Med. – High heat.  Then reduce heat to simmer and add White Rice and Chicken Broth.
4. If Chicken and Sausage are cooked – Add here along with White Rice, Chicken Broth, reduce heat to simmer, cover and let cook for 20-25 minutes until Rice fully absorbs all the liquids.  Stir occasionally to avoid sticking to bottom.

5. Serve on large Platter or Glass or Ceramic Bowl.  May Garnish with Med. Shrimp.
