
americas test kitchen jambalaya recipe
America's Test Kitchen Jambalaya Recipe is a delightful fusion of flavors that brings the heart of
Louisiana cuisine into your kitchen. Known for its vibrant mix of spices, proteins, and vegetables,
jambalaya is a one-pot dish that delivers comfort and satisfaction. America's Test Kitchen, esteemed
for its meticulous testing and perfecting of recipes, offers a version that is both authentic and
approachable. In this article, we will explore the origins of jambalaya, key ingredients, step-by-step
instructions, and tips for achieving the perfect jambalaya.

Understanding Jambalaya

Jambalaya is a traditional dish originating from Louisiana, influenced by Spanish and African culinary
traditions. It can be categorized into two main styles: Creole and Cajun.

Creole vs. Cajun Jambalaya

- Creole Jambalaya: This version often includes tomatoes and is known for its rich, red color. It usually
combines a variety of meats, seafood, and vegetables.
- Cajun Jambalaya: Typically, this style does not include tomatoes and is characterized by its smoky
flavor, often derived from andouille sausage and a variety of spices.

The beauty of jambalaya lies in its adaptability; cooks can modify the recipe based on personal
preferences and available ingredients.

Key Ingredients in America's Test Kitchen Jambalaya

The success of any jambalaya recipe hinges on the quality and balance of its ingredients. Here are the
essential components used in America's Test Kitchen's version:

- Proteins:
- Andouille sausage: A staple in Cajun cooking, it adds smokiness.
- Chicken thighs: Dark meat provides flavor and richness.
- Shrimp: Fresh or frozen shrimp can be used for added seafood flavor.

- Vegetables:
- Onion: The base of flavor.
- Bell pepper: Adds sweetness and crunch.
- Celery: Complements the other vegetables.
- Garlic: Essential for aromatic depth.

- Spices and Seasonings:
- Cajun seasoning: A blend of paprika, cayenne, garlic powder, and other spices.
- Bay leaves: For subtle earthiness.



- Thyme: Fresh or dried adds a floral note.

- Grains:
- Long-grain white rice: The primary carbohydrate that absorbs flavors.

- Liquid:
- Chicken broth: For cooking the rice and infusing flavor.

Step-by-Step Instructions for America's Test Kitchen
Jambalaya

Now that we have an understanding of the ingredients, let’s dive into the detailed instructions for
preparing jambalaya. This recipe serves approximately 6-8 people.

Preparation Steps

1. Gather Ingredients: Assemble all ingredients listed above. This will streamline the cooking process
and ensure nothing is forgotten.

2. Chop Vegetables: Dice the onion, bell pepper, and celery into uniform pieces. Mince the garlic to
release its flavor.

3. Prepare Proteins:
- Slice the andouille sausage into rounds.
- Cut chicken thighs into bite-sized pieces (about 1-inch cubes).
- If using shrimp, peel and devein them if necessary.

4. Heat the Pot: In a large, heavy pot or Dutch oven, heat 1-2 tablespoons of oil over medium heat.

5. Cook the Sausage: Add the andouille sausage to the pot and cook until browned, about 5 minutes.
Remove the sausage and set it aside.

6. Brown the Chicken: In the same pot, add the chicken pieces. Season with salt and pepper and cook
until browned, about 5-7 minutes. Remove and set aside with the sausage.

7. Sauté Vegetables: Add the onion, bell pepper, and celery to the pot. Cook for about 5 minutes until
softened. Stir in the minced garlic and cook for an additional minute.

8. Add Rice and Spices: Stir in the rice, Cajun seasoning, thyme, and bay leaves, ensuring the rice is
coated with the oil and spices.

9. Combine Ingredients: Return the sausage and chicken to the pot. Pour in the chicken broth and stir
to combine. Bring the mixture to a boil.

10. Simmer: Once boiling, reduce the heat to low and cover the pot. Let it simmer for about 20
minutes or until the rice is tender and the liquid is absorbed.



11. Add Shrimp: Once the rice is cooked, gently fold in the shrimp. Cover and cook for an additional
5-7 minutes until the shrimp are pink and opaque.

12. Final Touches: Remove from heat, discard the bay leaves, and let sit covered for 5 minutes. Fluff
the jambalaya with a fork before serving.

Serving Suggestions

Jambalaya is a dish that stands beautifully on its own, but you can enhance the dining experience
with the following suggestions:

- Garnish: Top with chopped green onions or fresh parsley for a pop of color and freshness.
- Sides: Serve with crusty French bread or a simple green salad to balance the meal.
- Hot Sauce: Offer hot sauce on the side for those who enjoy an extra kick.

Tips for Perfect Jambalaya

To ensure your jambalaya turns out perfectly every time, consider these helpful tips:

- Use Quality Ingredients: Fresh proteins and vegetables make a noticeable difference in flavor.
- Don’t Overcook the Rice: Keep an eye on the rice to prevent it from becoming mushy.
- Adjust Spice Levels: Modify the amount of Cajun seasoning based on your spice tolerance.
- Make It Ahead: Jambalaya often tastes better the next day, as the flavors meld together. Store
leftovers in an airtight container in the refrigerator for up to 3 days.

Conclusion

America's Test Kitchen Jambalaya recipe is a testament to the beauty of one-pot meals that combine
rich flavors, enticing aromas, and comforting textures. With its balance of proteins, vegetables, and
spices, jambalaya is a dish that can bring family and friends together around the table. By following
the step-by-step instructions, you can recreate this iconic dish in your own kitchen, allowing you to
experience a taste of Louisiana no matter where you are. Whether you are a seasoned cook or a
culinary novice, this jambalaya recipe is sure to impress and satisfy. Enjoy your culinary journey into
the heart of Creole and Cajun cooking!

Frequently Asked Questions

What ingredients are essential for America's Test Kitchen
jambalaya recipe?
Essential ingredients include rice, andouille sausage, chicken, shrimp, bell peppers, onion, celery,



garlic, and a blend of spices including cayenne and paprika.

How long does it take to prepare America's Test Kitchen
jambalaya?
Preparation time is approximately 20 minutes, with an additional 30 to 40 minutes for cooking,
making the total time around 1 hour.

Can I make America's Test Kitchen jambalaya recipe in
advance?
Yes, you can prepare the jambalaya in advance and store it in the refrigerator for up to 2 days.
Reheat on the stovetop before serving.

What type of rice is best for America's Test Kitchen
jambalaya?
Long-grain white rice is recommended for jambalaya as it holds its shape well and absorbs flavors
without becoming mushy.

Is it possible to make a vegetarian version of America's Test
Kitchen jambalaya?
Yes, you can substitute the meat with a variety of vegetables like zucchini and mushrooms, and use
vegetable broth instead of chicken broth.

What is the recommended serving size for America's Test
Kitchen jambalaya?
The recipe typically serves about 6 to 8 people, depending on portion sizes and accompanying dishes.

Can I customize the spice level in America's Test Kitchen
jambalaya?
Absolutely! You can adjust the cayenne pepper and other spices to suit your taste, making it milder or
spicier as desired.
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