
Ingredients:

24 ounces chorizo smoked Basque 
12 ounces smoked pork sausage Cajun style Andouille 
9 ounces mexican chorizo pork or beef 
2 white onions small, chopped 
1 bell pepper chopped 
2 stalks celery chopped 
58 ounces fire roasted diced tomatoes  
1 teaspoon paprika  
1 teaspoon ancho chili powder  
1/2 teaspoon cayenne powder  
1/2 teaspoon garlic powder  
1 teaspoon dried oregano  
2 teaspoons kosher salt  
1 low sodium chicken broth 32-ounce 
3 Hatch chiles or Anaheim, roasted, peeled, and chopped 
30 ounces pinto beans drained and rinsed 
sliced green onions optional 
Creole seasoning optional 
3 cups chicken broth  
1 1/2 cups basmati rice Mahatma® 
1 1/2 tablespoons unsalted butter  

Nutrition:

1. Calories: 650 calories
2. Carbohydrate: 35 grams
3. Cholesterol: 95 milligrams
4. Fat: 43 grams
5. Fiber: 1 grams
6. Protein: 31 grams

Mexican Jambalaya
Yield: 9 min

Total Time: 40 min

Recipe from: https://www.recipeschoose.com/recipes/mexican-jambalaya-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/mexican-jambalaya-recipe


7. SaturatedFat: 16 grams
8. Sodium: 1900 milligrams
9. Sugar: 1 grams

Thank you for visiting our website. Hope you enjoy Mexican Jambalaya above. You can see more 20
mexican jambalaya recipe Experience flavor like never before! to get more great cooking ideas.


