
Pork Jambalaya
Serves 4 Ready in 55 minutes

Ingredients:
•  1 tbsp groundnut oil
•  100g chorizo sausage, sliced
•  350g pork loin steaks, cut into 

chunks
•  1 onion, peeled and chopped
•  3 celery stalks, trimmed and 

chopped
•  1 garlic clove, peeled and crushed
•  2 tsp smoked paprika, plus extra 

for sprinkling
•  2 tsp Cajun seasoning
•  225g easy-cook long grain rice
•  700ml vegetable stock
•  100g fine green beans, chopped
•  1 large yellow pepper, deseeded 

and diced

TIP
You can replace the pork in this 
recipe with diced chicken breast fillet 
or boneless thigh fillets. Alternatively 
use large raw king prawns and add 
them to the pan in step 4 and cook 
until pink. 

Heat 1 tsp of the oil in a large deep frying 
pan and fry the chorizo over a high heat 
until golden and the fat starts to run. 
Remove from the pan with a slotted 
spoon and drain on kitchen paper. 

Add the diced pork to the pan and fry 
for 2-3 minutes, stirring all the time until 
browned. Remove and set aside with the 
chorizo. Add the rest of the oil to the pan 
and fry the onion, celery and garlic for 5 
minutes until beginning to soften.

Stir in the spices and rice and cook, 
stirring, over a medium heat for 2 
minutes then pour in the stock and bring 
to the boil. Season with salt and freshly 
ground black pepper. Return the pork to 
the pan and cover and simmer gently for 
15-20 minutes, stirring occasionally.

Stir in the chorizo, green beans and 
yellow pepper into the pan and cook, 
uncovered, for a further 6-7 minutes 
until the rice and vegetables are tender, 
adding a little more stock if necessary. 
Serve sprinkled with a little more smoked 
paprika and freshly ground black pepper.

Cooked in just one pan and on 

the table in less than an hour 

this is a great midweek 

family supper. 

Serve with 

garlic 

bread or 

a mixed 

green 

salad, if 

liked.


