Jambalaya – festive and filling!  (Recipe makes 4 – 6 servings.)
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Ingredients:
8 ounces raw, whole shrimp (peeled and cleaned/deveined - optional) 
8 ounces ham, diced into ½" pieces 
8 ounces cooked chicken meat, diced or shredded 
4 – 8 ounces smoked sausage, cooked, diced 
2 tablespoons butter or olive oil 
4 - 6 cloves garlic, crushed 
4 ounces (½ average/medium) white or yellow onion, finely chopped 
4 ounces (one rib) celery, finely chopped 
16 ounces canned tomatoes, crushed by hand, with their juices 
1 cup raw, white rice 
2 bay leaves 
4 ounces green, bell pepper, finely chopped 
½ cup chicken broth or water, plus ½ cup boiling water 
2 tablespoons paprika 
1 teaspoon salt and ground cayenne (red-hot) pepper, to taste
 
Preparation:
Heat the butter/oil in a large, heavy pan or skillet over medium heat. Fry the meat until browned and warmed through.
 
Next, sauté the onion, green pepper, celery and garlic together in it until the onion turns soft and translucent.
 
Stir in the tomatoes and cook another minute or two. Then stir in the raw rice, add the seasonings, the liquid from the tomatoes and the broth/water (not the boiling water yet - that's coming up ahead in the instructions).
 
Bring it all to a boil, cover and simmer on very low heat (just so it's bubbling slightly) for 30 minutes (do not remove the lid during this phase if you can help it - the rice needs the pressure and steam in the pot to cook properly).
 
After the 30 minutes has passed, take off the lid, stir the boiling water in well, cover the pot back up and let it cook on low an additional 15 minutes. Add the shrimp, if you're including shrimp, and simmer until the shrimp turn nice and pink (5 minutes). Don't forget to remove the bay leaves before serving!
 
Notes:
Cheating (but good): Brown the sausage, chicken and other meats (save any shrimp for the last five minutes) - add 3, 14½-ounce cans commercial, diced ready-made tomatoes with onion and bell pepper. Add 1½ cups instant rice, the garlic, and spices. Cook 25 minutes, until the rice is tender. Of course, I drench my jambalaya with my favorite brand of hot sauce, Tabasco!
