METRO ST EGIES

Prep Time: 20 mins Cook Time: 3 hrs 10 mins  Servings: 4 portions

@ N\ [
Ingredients: Instructions:
e 2tspand1c.oliveoil ¢ Season chicken thighs with Cajun seasoning.
* :hlibrtl)soneless, skinless chicken e Add 2 teaspoons of oil to large frying pan and
o 1 |g smoked sausage, such as brown chicken over medium-high heat (about 3-4
andouille or kielbasa, cut minutes per side). Remove and set aside.
crosswise into 1/2-inch slices « Inthe same pan, add sausage and brown on both
¢ Cajun seasoning (to taste) . . .
« 1 c. all-purpose flour sides over medium-high heat. Remove and set
e 11/2 c. chopped onions aside.
* 1c. chopped celery e Combine 1 cup of oil and flour to large cast iron or
: 1 ?)SQZS%Z?tbe” Peppers enameled cast iron Dutch oven on medium heat.
e 1/4 tsp cayenne Stir slowly and constantly for 20 to 25 minutes,
. 2 bayhleak\/esb A make a dark brown roux, the color of chocolate.
e 6 c. chicken brot . .
e 1/2c. chopped green onions Add .the onlon§, celery, and pell peppers .and.
e 1 tbsp file powder continue to stir for 4 to 5 minutes, or until wilted.
e 2 c. cooked rice ¢ Add the sausage, salt, more Cajun seasoning, and
bay leaves. Continue to stir for 3 to 4 minutes.
J ¢ Add the chicken broth. Stir until the roux mixture is
N\ well combined. Bring to a boil, then reduce heat to
NOteS' medium-low. Cook, uncovered, stirring
) ' ' occasionally, for 2 hours.
Best served over rice. Try replacing « Shred and add browned chicken to the pot, simmer
the water with chicken stock, and
hen includ " fh for 1 hour.
then include a tablespoon o' utter ¢ Skim off any fat that rises to the surface as it
and a couple bay leaves while
. cooks.
cooking. Be sure to remove the bay L
. ¢ Remove from the heat and stir in file powder.
leaves before serving. S )
* Remove the bay leaves and serve with rice with
green onions sprinkled on top.
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