Jambalaya Recipe
(Dirty Rice)
1 Pound Ground Pork (or 1 pound of your favorite Sausage Stuffing)

1 Medium Bell Pepper minced or finely chopped

1 Large Onion minced or finely chopped

1 Cup Green Onion minced or finely chopped

1 Teaspoon garlic minced or finely chopped

¼ Cup Parsley minced or finely chopped

4 Cups Cooked Rice

¼ Pound Butter (1 stick) or Equal Olive Oil

Seasoning to taste

Sauté Bell Pepper, Onion, Green Onion, Garlic, and Parsley in Olive Oil or Butter. Add meat and cook until meat is fully cooked (30 - 45 minutes for raw meats and 15- 20 minutes for precooked sausages or such.). Add seasonings (Salt, pepper, or pre-blended Creole Seasonings). Mix with you rice and serve.
There are so many variations to Jambalaya ( a.ka. rice dressing, dirty rice) that you can substitute Ground meats or seafood with cubed or sliced meats and/or seafood. Experimenting with different combinations or meats and seafood is what makes each dish unique. So don’t be afraid to substitute what meats you like and make it a personal dish. Just remember that seafood don’t take as long to cook as other meats. 
Seasonings are everyone’s own choices .Just season the stuff to your own tastes. Start out with basic Jambalaya and go from there with your own ingredients.
