(’/wwo v~ be//
. , i

PN O
INGREDIENTS

iy fomme i

3 thsp Avocado oil, Ghee... or Tru\\/ any rendered animal fat.
2 cups Yellow onions (Diced)

2 cups Celery (Diced)

1cup Bell pepper (Diced

1/2 Bunch Parsley... roughly chopped is fine

3lbs Boneless skinless Chicken thigh... cut into 1 cubes
2 1b Andouille sausage... sliced around 1/2 inch rounds
18 oz Tomato sauce... canned works well

3 Cups Medium grain rice... Trad'\’r'\omuy white, but that is adaptable

5 Cups Chicken broth .... | like t0 use homemade bone brothd

Seyrves 12-15

*Sometimes we add garlic in with the vegetables



INSTRUCTIONS

1) Heat fat (of your choice) in a large dutch oven or cajun oval

roaster on medium heat.

2) Add diced trinity (onions, celery, and peppers) cook until soft,

trinity should start to caramelize before moving into the next step.

3) Add in diced chicken, and andouille; cook meat until it begins to

brown on the exterior.

4) Add rice and parsley evenly throughout the dish, and stir, the pan
should have a an even pattern of ingredients throughout.

5) Add tomato sauce followed by broth, stirring in between
additions.

6) Turn oven to high heat, once the dish comes to a boil, turn heat

down to medium low. Cover to cook until all the liquid has been
absorbed by other.
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It was a joy to be with you all at the

National Eucharistic Congress! We
hope this meal is a starting place for
building a culture of neighbor love in
your home and on your street.
Please visit delreycollective.com to
reach out with any questions and
learn more about opening your

home to your neighbors.
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