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Ingredienfs=Jambalayai=
E Rice
r Minced Chicken
(") Onion ‘ Tomato
4@‘ Sausage Olive oil
Garlic Paste
Water(A) | Chicken
= salt(A) STocK(A)

é Paprika powder(A)

NI chili
we Chili pepper(A)

= Black pepper(A)




How ¥o-cook Jambalayall

1.Mix all of (A) and 1 liter of water to
make soup.
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2.Cut the onions, tomatoes, sausages into
cubes and slices.
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4. Add onions, tomatoes, sausages, minced chlcken and

rice in the hot plate and stir fry on high heat for 5
minutes.
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5. Add (A) to the hot plate and bring to a boil.
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Make sure rice is submerged in soup.
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6. Once hoiling, add 0.5 liters of water and mix.
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/.Cover with aluminum foil and cook on

medium heat for 30minutes.
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Take care !
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8.After 25~30 minutes, turn off the heat and steam
for 10 minutes.
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9.Serve on a plate.
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