YEAR 9
CREOLE JAMBALAYA

Ingredients

150g long grain rice

1 large onion, peeled and chopped

2tbs vegetable oil

1 medium green pepper, deseeded and chopped

200g smoked bacon cut into chunks

1 medium can (about 400g) of tomatoes

250ml water

½ tsp each of salt, pepper and dried thyme

100g cooked prawns

1tbs chopped parsley, dried or fresh.

Method

1. In a large pan, heat the oil and fry the onion and rice until the onion softens.  Stir in the bacon, green pepper, tomatoes, thyme, seasoning and water.

2. Boil, then cover and simmer for 25 mins, stirring occasionally.  Add the prawns and cook for another 5 mins.  The rice should be tender and the liquid absorbed.

3. Serve hot, sprinkled with parsley.
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