Lickety Split Jambalaya

Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 4

2 tablespoons butter or margarine

Rice from 6.8 0z. package Rice-A-Roni

1 clove garlic, minced

1/2 cup chopped onion

3/4 cup chopped green pepper

2 cups water

1 can (14.5 oz.) diced tomatoes, drained

Rice-A-Roni Spanish rice special seasoning

1 package Klements Beef Smoked Sausage, cut into 1/4™ slices

In a large saucepan over high heat, sauté butter, rice, garlic, onion, and green pepper for 5 minutes. Add in water, diced
tomatoes, seasoning, and smoked sausage. Bring contents of saucepan to a boil. Lower heat, cover saucepan and let simmer
for 20 minutes or until rice is cooked. Remove from heat and stir. Add hot sauce to taste.
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