Jambalaya
Makes 5 or 6 servings
If you enjoy spicy food, you can add some more heat to this Creole favorite with chiles or cayenne pepper after trying

· 1 (2 ½ -to 3 ½ -lb.) broiler-fryer chicken, cut up

· 1 onion, chopped

· ½ cup finely chopped green bell pepper

· 1 carrot, peeled and thinly sliced

· 1 clove garlic, minced

· 1 teaspoon dried oregano

· 1teaspoon dried basil

· ½ teaspoon salt

· ¼ teaspoon black pepper

· ¼ teaspoon paprika

· ¼ teaspoon dried red pepper flakes

· 1 (14-oz.) can tomatoes, cut up

· 1 lb. shelled raw shrimp

· 2 cups cooked rice

In a slow cooker, combine chicken, onion, bell pepper, carrot, garlic, oregano, basil, salt, black pepper, paprika, pepper flakes and tomatoes.  Cover and cook on LOW 4 to5 hours.  Turn control to HIGH.  Add shrimp and rice.  Cover and cook on HIGH 30 to 40 minutes or until shrimp are pink.[image: image1.png]
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