
3 Tbsp. extra virgin olive oil
1 large yellow onion, diced
1 red , yellow, or orange bell pepper, diced 
3 cloves garlic, chopped fine
4 large stalks celery, diced
1 heaping tbsp. diced jalapeño 
3 cups diced fresh tomatoes (you could also use 1-28. oz can of fire-roasted or plain diced tomatoes)
2 cups uncooked brown rice
1 15 oz. can of kidney beans, drained and rinsed
4 cups vegetable broth 
1 tbsp. vegan worcestershire sauce (Annie's brand has one, feel free to replace with soy sauce- or tamari
for GF version) 
3 bay leaves
1 tsp. smoked paprika
2 tsp. of your favorite hot sauce  
salt and pepper to taste
1 cup chopped cilantro, plus extra for garnish
Optional:  garnish with scallions and parsley

Heat oil in a large, deep skillet, Dutch Oven, or pot (use one that has a tight-fitting lid).
Add onion, bell pepper, garlic, celery, and jalapeño to oil and sauté until onions are translucent, 3-5
minutes.
Add tomatoes and cook an additional minute or two to soften them. 
Add rice, beans, vegetable broth, worcestershire sauce, bay leaves, paprika, hot sauce, salt, and pepper to
pan and stir well to combine. 
Cover and bring mixture to a simmer. Let it cook for 30-40 minutes, until the rice has absorbed all the liquid
and cooked through.  You can always add a little more broth if needed.
Stir in fresh cilantro and serve immediately. Garnish with extra cilantro and scallion/parsley if desired.

  Nothing says Mardi Gras season has arrived like a pot of spicy jambalaya.  
If spicy isn't your thing, feel free to leave out the hot sauce and jalapeño.  

This wine selection is lively and lingering making it a beautiful accompaniment to this dish.  
"Laissez les bons temps rouler" which is Cajun French for "Let the good times roll"! 
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Instructions:

SPICY VEGETABLE JAMBALAYA 
 

 
 

PLANT-BASED PAIRING:  2018 BOKISCH TEMPRANILLO 
Grape Varietals:  85% Tempranillo, 15% Graciano

  Earthy and smoky aromas of Bing cherry and lavender. Its deep ruby color accompanies serious flavors licorice,
dried vanilla, and the ripe fruit flavors of blackberry and Luxardo cherry. This wine has well rounded acids and an

incredible long and lively finish. Pairs well with appetizers, spicy food, mushrooms, and pasta. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


