
	  

	  

Hot Andouille & 
Shitake 

Jambalaya 
by The Red Hots! 

One of the best things about Cajun food is its versatility; it can be easily 
adapted to what you have on hand.  This Cajun staple has been 

reimagined for an Appalachian audience using ingredients found at the 
Abingdon Farmer’s Market.  Non-traditional jambalaya ingredients included 

in our recipe are: shitake mushrooms, garlic, and duck broth. 

 
Ingredients  

• 3 cups duck broth (homemade from a Bullen Family Farms duck) 
• 3 cups brown rice 
• 1 stick unsalted butter 
• 1/2 lb shitake mushrooms (Grandview farm) 
• 1 white onion and 2 red onions (Moyer family farm) 
• 6 stalks celery 
• 2 cloves garlic (Grandview Farm) 
• 4 green bell peppers (Rivermist Farms) 
• 2 lbs pork Andouille sausage (Bullen Family Farms) 
• 3.5 cups red kidney beans 
• 2 cups tomato sauce 
• Cajun seasoning to taste 

Directions 
• Cook rice in duck broth, either in a rice cooker or on a stovetop (20-30 minutes) 

until tender but not mushy. 
• Roughly chop mushrooms, onions, celery, bell pepper, and garlic, then sautée 

vegetables in butter until the onion is translucent (5-7 minutes). 
• Slice sausage, and add to veggetables.  Brown lightly on both sides (Andouille 

sausage should already be smoked). 
• Add tomato sauce and beans to the sauté mixture.  If using canned beans, do 

not drain. 
• Season to taste with Cajun seasonings (we love Tony Chachere’s best), and 

simmer until rice is ready. 
• Add rice and mix everything together well.  The mixture will taste better the 

longer it sits. 
• Serve with a slice of cantaloupe (like Maw-Maw always did) to cleanse the 

palate!  Ça c’est bon! 



	  

	  

What’s so great about  
Cajun Food? 

• It’s simple and satisfying. 

• It feeds a crowd. 

• It helps to make more out of less. 

• It keeps well and even tastes better over time. 

• It’s versatile and can easily include whatever you have on hand. 

• It’s spicy, which has a cooling effect on the body. 

• It’s a living part of a strong and proud heritage! 

 
 

History  
of the Cajuns 

During The French and Indian War, French 
settlers in Acadie (modern-day Nova Scotia) 
were ordered to swear unconditional allegiance 
to England, and renounce their Catholic faith 
and their language. 

 
When the Acadians refused the oath, their farms and villages were burned to the 
ground.  They were deported on British ships to the thirteen original American 
colonies, Louisiana, and France in 1755. 

 
This expulsion of 11,500 Acadians from their homeland is known as  
Le Grand Dérangement,  
The Great Upheaval. 
 
The Acadians who were relocated to Louisiana found there a paradise of hunting, 
fishing, and trapping.  They were able to retain much of their lifestyle and cuisine from 
Acadie in their new home, and preserve their French language and heritage to this 
day. 
 
“Acadians” was eventually shortened to “Cajuns,” which is how the descendants of 

these settlers are known around the world. 


