Cajun Dirty Rice

(serves 6)

Ingredients

12 ounces chicken gizzards

3/12 cup chicken stock – hot

2 tablespoons chicken or bacon fat (duck fat can be substituted)

4 tablespoons unsalted butter

8 ounces ground pork

½ cup onions – fine diced

½ cup celery – fine diced

½ cup green pepper – fine diced

2 cloves garlic – minced

2 teaspoons salt

1 teaspoon black pepper

1 teaspoon paprika

 ½ teaspoon cayenne pepper

1 ½ cups long grain white rice

8 ounces chicken livers - minced
Method

· Simmer the gizzards in the chicken stock for 20 to 30 minutes. Strain out the gizzards, reserve the stock and finely chop the gizzards. Heat the chicken fat and 2 tablespoons of butter in a heavy Dutch oven. Sauté the ground pork together with the minced gizzards over a high heat until browned. 

· Lower the heat to medium and add the prepared vegetables and all of the seasonings. Cook until the vegetables have softened while stirring constantly. Add the rice and the stock. Bring to a boil, cover, reduce the heat to low and cook for 15 minutes.
· Sauté the chicken livers in the remaining 2 tablespoons of butter for 2 to 3 minutes. Gently, toss the cooked livers with the rice. Cover the rice and place the Dutch oven into a 225° oven for 10 minutes.

San Diego Culinary Institute

8024 La Mesa Blvd., La Mesa CA   91941

619.644.2100

e-mail: info@sdculinary.com      website www.sdci-inc.com

All rights reserved.  No portion of this document may be reproduced, 

mechanically, electronically, or by any other means without written permission.

© San Diego Culinary Institute 2005-2007
