LOW
COUNTRY
JAMBALAYA
PREP TIME: 30 MINS
COOK TIME: 15 MINS
TOTAL TIME: 45MINS

INGREDIENTS
2 tbs blended oil
1 clove of garlic, sliced
5 ea large shrimp, peeled and deveined (16/20count)
5 pcs andouille sausage (approx 4-5oz cut in coins)
5 pcs boneless, skinless chicken thighs or breast (approx
4-5oz diced)
1 pinch of crushed red pepper
1/2 c “the holy trinity” (celery, bell pepper & onions (all
medium dice)
1 tsp oregano, dry
1 tsp thyme, dry

DIRECTIONS
1. Heat the oil in a large saute pan on high
heat.
2. Caramelize garlic in the oil for about 1
minute.
3. In same pan sear andouille sausage,
chicken and shrimp until the sausage is a
little crispy and the chicken has browning
on both sides (about 2 minutes per side)
4. Add trinity and crushed red pepper
5. Toss in all the herbs (except the green
onion) , stock, tomato sauce and rice
6. Cook on medium high heat, until all liquid

1 tsp fresh basil, chopped

is absorbed and not soupy (about 2-3

1 tsp fresh parsley, chopped

minutes).

1 tsp fresh cilantro, chopped
6oz fresh seafood stock, clam stock, or chicken stock
1⁄2 cup filetto di pomodoro or fresh tomato sauce
1 1⁄2 cup cooked long grain rice (my grandmother always
used Carolina long grain rice and I will never change that)
1 tsp green onion, chopped
1 pinch of Chefsoul's Seafood Voodoo

7. Plate in large pasta bowl and top with
green onion and dust with a generous
amount of Chefsoul's Seafood Voodoo.

PENNSYLVANIA
WHISKEY
CREME
INGREDIENTS
1 pint heavy whipping
cream, chilled
1 teaspoon vanilla paste
½ cup powdered sugar
2oz small batch whiskey

PREP TIME: 15 MINS
YIELD: 1 QUART

DIRECTIONS
1. Chill a stainless steel bowl
2. Pour chilled cream into
bowl
3. Whisk to soft ribbons
4. Add sugar and vanilla paste
5. Whisk to just combine
flavors
6. Add whiskey to taste
7. Finnal results should be
pourable and the
consistency of a good
milkshake

APPLE
BROWN
BETTY
INGREDIENTS
8 ea granny smith apples (peel,

PREP TIME: 15 MINS
COOK TIME: 40 MINS
YIELD: 2 PIES

DIRECTIONS
1. Cook butter and drained apples in pot

core and sliced into 1/4") (reserve

until butter is melted in skillet on

in water with the juice of 1 lemon)

medium heat

¼ pound butter
1 cup all purpose flour
1 cup sugar

2. Add your flour increase to medium high
heat and stir continuously for 2 minutes
3. Add the rest of your dry ingredients

1 cup light brown sugar

(except the cranberries) and stir into

½ cup dried cranberries

apple mixture until combined

1 teaspoon cinnamon
½ cup apple juice
2 deep pie shells

4. Remove from heat and fold in
cranberries
5. Divide into pie shells
6. If desired add dough to top the pies
7. Place on sheet pan and bake @ 350F for
40 minutes, check for browning, and
remove
8. Allow to cool for 15-20 minutes and
serve.

