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Shrimp and Sausage 
Jambalaya


2 Links Andouille or Smoked 
Sausage or Firm Veggie Sausage

1 TB Avocado or Grapeseed Oil

1 Large Red Onion, chopped

1 Large Red Bell Pepper, chopped

1 Jalapeño, chopped, ribbed and 
seeded if desired

Sea Salt and Freshly Ground Pepper

1 TB Smoked Paprika

2 Cloves Garlic, grated

1 (28 OZ) Can of Fire Roasted 
Crushed Tomatoes

4 Cups Chicken Stock, divided

4 Fresh Thyme Sprigs

1 Tsp – 1 TB Hot Pepper Flakes

1 ½ Cups White Rice

1 LB Medium Shrimp, peeled and 
deveined

¼ Cup Sliced Green Onions, green 
parts only

Step One Slice the sausage in 1” 
pieces and sauté in the oil over 
medium heat. When the sausage is 
browned around the edges, remove 
from the pan.  Add the onion, bell 
pepper and jalapeño, season well 
with salt. pepper and smoked papri-

ka. Cook and stir occasionally until 
softened about 7 minutes. Add the 
garlic and cook and stir until aromat-
ic, about 1 minute.


Step Two Add the sausage back to 
the pan and add the tomatoes, 2 cups 
chicken stock, thyme and hot pepper 
flakes. Cook over medium high heat 
until boiling, then add the rice. Reduce 
the heat to low and stir, cover and 
cook for 15 minutes, stirring every 5 
minutes to ensure the rice is not stick-
ing to the bottom of the pot. Add 
more stock as needed every 3 – 5 
minutes. Cook until rice is done.

Step Three Stir the shrimp through 
the sauce and cook for an additional 
3 – 5 minutes until shrimp is pink 

and firm. Remove the thyme steps 
and spoon into bowls. Garnish with 
green onions.


Cornbread is an awesome side to snug-
gle up to a bowl of jambalaya. You can 
find my recipe for Hot and Spicy Corn-
bread HERE. OR use “Better for You” 
cornbread HERE OR use the Pumpkin 
Cornbread recipe HERE  I ❤  Corn-
bread
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Muga Reserva Rioja

Rioja Spain  

About $16


You might think a white wine would go well with this recipe because of the 
shrimp. But there is a red, too! I’ve chosen Rioja from Spain, mostly made from 
the Tempranillo grape to pair well with Jambalaya. Rioja wines are known for 
their savory flavors of cherry, plum, and leather, along with a hint of spice. 
The wine's medium body and tannins stand up to the hearty ingredients in the 
dish, while its acidity refreshes the palate. This is one of my favorite Rioja vint-
ners. They are headquartered in Haro Spain, the seat of all of Rioja - we are 
visiting them on our Taste and Savor Travels  trip in September of this year.


4 Cheers! 

1 Quick Recipe:

Love crawfish? Use crawfish in this 
recipe - one for one for the shrimp🍤 


3 Clever Idea

2 Kitchen Scoop

2 Kitchen Scoop

https://tasteandsavor.com/2021/01/19/hot-and-spicy-cornbread/
https://tasteandsavor.com/2024/01/18/friday-four-tamale-pie-with-roasted-veggies-011924/
https://tasteandsavor.com/2021/11/05/friday-four-crusty-moist-and-easy-pumpkin-cornbread-110521/
https://tasteandsavor.com/itineraries2024/madrid-to-barcelona-september-12-19-2024/
http://www.tasteandsavor.com
mailto:nwaldeck@tasteandsavor.com

