Shrimp Jambalaya from Cooking Light 

 ½ pound cooked shrimp (tails removed)

Cooking spray

1 tbsp. Vegetable oil

1 tbsp. Flour

1 cup chopped onion

1 cup chopped celery

1 cup chopped green & red peppers

2 minced garlic cloves

¼ pound andouille sausage

2 ½ cups chicken broth

1 (14 ½ oz.) can whole tomatoes: un-drained and chopped

¼ cup chopped parsley

1 tsp. Thyme

½ tsp. Salt

½ tsp. Basil

¼ tsp. Pepper

1/8 tsp. Red pepper

1 cup white rice, uncooked

Peel and devein shrimp; set aside.  ( I use frozen and simply thaw and remove tails…works fine!)

Coat a large nonstick skillet with spray.

Add oil and stir in flour.  Cook over med. Heat until browned.

Add onion and next 4 ingredients.

Sauté about 7 minutes or to tender.

Add broth and next seven ingredients.

Bring to boil.

Stir in rice.

Cover.

Reduce heat and simmer until rice is cooked.

Stir in shrimp and cook until shrimp are done (pink).

