
This recipe came from Minced blog at www.mincedblog.com. 

 
Shrimp Jambalaya 

Serves 6 

Just like I save chicken bones for chicken stock, I never throw out shrimp shells.  
Instead, I place them in a pot with water to cover and bring them to a simmer.  

Simmered gently, in fifteen minutes, I have a flavorful broth that adds oomph to 
any dish.    

1 ½ lbs (21/30 count) shrimp, peeled and deveined, shells reserved 
2 tablespoons olive oil or vegetable oil, more if needed 
¾ lb smoked Andouille sausage, thinly sliced 
1 celery stalk, chopped 
1 green bell pepper, seeded and chopped 
1 medium yellow onion, chopped 
2 garlic cloves 
2 cups long-grain white rice 
1 (15-ounce) can diced tomatoes, with their juices 
1 dried bay leaf 
2 teaspoons Creole seasoning 
¼ teaspoon ground red “cayenne” pepper 
Salt, to taste 
Freshly ground black pepper, to taste 
6 green onions, roots trimmed, white and green parts thinly sliced 
 
 
Place the shrimp shells in a medium saucepan and cover with 4 cups cold water.  
Bring to a boil then reduce the heat and simmer the shells in the water for about 
15 minutes.  Strain the shells out of the water and reserve 3 cups of the liquid 
(shrimp stock).  Note:  Leftover shrimp stock can be frozen and used in other 
dishes. 

Heat the olive oil in a large Dutch oven.  Add the Andouille sausage to the pot and 
cook, stirring constantly, until just beginning to brown.  Add the chopped celery, 
green bell pepper, and yellow onion to the pot.  Cook, stirring occasionally, until 
just soft about 3-5 minutes.   Stir in the garlic and rice and cook, stirring 
constantly, for 1 minute. 

Stir in the diced tomatoes with their juices, the bay leaf, the Creole seasoning, 
cayenne pepper, and salt and freshly ground black pepper to taste.  Stir to 
combine then pour in the 3 cups shrimp stock.  Bring the mixture to a boil then 
cover, reduce the heat to medium low, and cook for 15 minutes.  Add the shrimp 
to the pot and toss to combine.  Cover and cook for another 8 to 15 minutes until 
the rice is just tender and the shrimp are cooked through.   Serve immediately 
garnished with sliced green onions. 

 



 


