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Shrimp & Kielbasa Gumbo
“Keilbasa and shrimp gumbo over rice, with shrimp
and kielbasa skewers on the side or placed on top”
What You’ll Need:
 

· Kacer® Kielbasa
· Shrimp

· Bag of Frozen Chopped Onions

· Spice World® Minced Squeeze Garlic

· Can of Tuttorosso® Tomato Paste

· Celery
· College Inn® Chicken Broth
· Flour
· Wesson® Oil
· McCormick’s® Cajun Seasoning
· Goya® Adobo 

Method:
 

· Pour bagged frozen chopped onions and peppers in a pan with some oil to sauté.
· De-vein and de-tail shrimp if not already done. Keep on the side for now.
· Slice Kacer’s® Kielbasa in half the long way and then smaller slices/ pieces.

· Mix Kielbasa into the pan with onion and peppers.

· Add some College Inn® Chicken Broth to the pan and mix.

· Put a stick through shrimp and kielbasa, season, and place in George Foreman Grill® until done.

· Add Tuttorosso Tomato Paste to the pot and mix.

· Now add shrimp to pot. Mix.

· Prepare Uncle Ben’s® Ready Rice® as per instruction on package

· Scoop into a bowl and let the Good Times Roll.
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