
 

 
 
 

Slow Cooker Chicken & Shrimp Jambalaya 
 

Cook up a hands-off batch of this kickin’ New Orleans favorite in your slow cooker with 
Zatarain’s® Jambalaya Mix, chicken, shrimp, diced tomatoes, and frozen peppers and onions. 
It’s the perfect recipe for a weeknight family meal or entertaining a crowd. The slow cooker 
saves dinner again!  
 
Prep Time: 10 minutes 
Cook Time: 4 hours 
 
1 1/2 pounds boneless skinless chicken thighs, cubed 
1 package (12 to 16 ounces) frozen peppers and onions blend 
1 can (14 1/2 ounces) diced tomatoes, undrained 
1 package (8 ounces) Zatarain’s® Original Jambalaya Mix 
1 pound large shrimp, thawed, peeled and deveined 
 
1. Place chicken, vegetables and tomatoes in slow cooker. Stir until well blended. Cover. 

 
2. Cook 3 1/2 hours on HIGH or 7 1/2 hours on LOW. 
 
3. Stir in Rice Mix and shrimp. Cover. Cook 30 minutes longer on HIGH or until shrimp turn 

pink and rice is tender. 
	

Slow Cooker Tip: For best results, do not remove cover during cooking. 
 
Test Kitchen Tip: Use 1 each large green bell pepper and onion, chopped, in place of the frozen 
peppers and onions blend. 

 
Makes 8 servings. 
  



 

 
 
 

Cajun Fried Chicken and Fried Pickles 
 

Pickle juice brine? Yes please. This crispy, juicy, tangy-hot chicken is New Orleans in a nutshell: full 
of flavor. For even more flavor, serve the fried chicken and pickles with our Cajun Hot Sauce. 
(Leftovers are great enjoyed cold, too!) 
 
Prep Time:  20 minutes  
Cook Time: 40 minutes 
 
   1 cup buttermilk 
 10 dill pickle spears, plus 1/2 cup pickle juice 
   1 large egg 
   2 tablespoons hot sauce, such as Zatarain’s® 
   2 tablespoons Zatarain’s® Creole Seasoning, divided    
   4 McCormick® Bay Leaves 
   4 pounds bone-in chicken parts, breasts cut in half or thirds 
      Peanut oil, for frying 
   1 cup flour 
3/4 cup Zatarain’s® Seasoned Fish Fri® 
1/4 cup cornstarch 

1. Beat buttermilk, pickle juice, egg, hot sauce, 1 tablespoon of the Creole Seasoning and bay leaves 
in large bowl. Reserve 1/4 cup of the buttermilk mixture in small bowl for the pickles. Cover. 
Refrigerate until ready to use. Add chicken to remaining buttermilk mixture in bowl; turn to coat. 
Cover. Refrigerate at least 2 hours or overnight for best flavor.  

2. Preheat oven to 350°F. Remove chicken from refrigerator 30 minutes before you are ready to fry. 
Meanwhile, mix flour, Fish Fri, cornstarch and remaining 1 tablespoon Creole Seasoning in 
another large bowl. Place pickles in glass pie plate. Add reserved buttermilk mixture; toss to coat. 
Remove pickles from buttermilk, shaking off excess, and then coat in seasoned flour.  Set aside 
on a plate.  

 
3. Pour oil into large Dutch oven or deep fryer, filling no more than 1/3 full. (Oil should come 

halfway up to chicken.) Heat to 350°F on medium heat. Place a wire rack in a large, foil-lined, 
shallow baking pan. Set aside. Remove chicken from buttermilk mixture, shaking off the excess, 
and then coat in remaining seasoned flour (a few pieces at a time). Add chicken in batches to hot 
oil. Fry until golden and crispy, turning occasionally, so that the chicken browns evenly, about 8 
to 10 minutes. Place chicken on the wire rack of the prepared baking pan. Bake chicken 5 to 7 
minutes or until cooked through and very crispy.  

 
4. Fry pickles until golden and crispy, turning occasionally, about 2 minutes. Drain on paper towels. 

Discard any remaining buttermilk and flour mixtures. Serve chicken and pickles with additional 
hot sauce, if desired.   

 
Makes 10 servings.  



 

 
 
 

Fully Loaded Cajun Bloody Mary 
 

Brunch just got better. A popular staple all Mardi Gras season, this fully loaded cocktail gets a 
kick from Zatarain’s® Cajun Hot Sauce. Rim with our Creole Seasoning and top with bacon and 
skewered shrimp.  
 
Prep Time:  10 minutes  
 
Bloody Mary: 
   4 cups chilled tomato juice 
   1 cup chilled vodka 
1/4 cup prepared horseradish, such as Zatarain’s®, drained  
      Juice of 1 lemon 
   1 tablespoon Worcestershire sauce 
   1 to 2 teaspoons hot sauce, such as Zatarain’s® 
   1 teaspoon Zatarain’s® Creole Seasoning   
1/2 teaspoon McCormick® Celery Salt  
 
Garnish: 
   6 pickled okra 
   6 cocktail olives, such as Zatarain’s®  
   6 cooked jumbo shrimp 
   6 slices crisply cooked bacon  
   6 celery stalks, with leaves attached 
   6 lemon wedges 
 
1. For the Bloody Mary, stir all ingredients in large pitcher until well blended. Pour into 6 ice-

filled beverage glasses. 
 
2. For the Garnish, thread 1 pickled okra, shrimp and olive onto each of 6 wooden skewers. Lay 

1 skewer over each glass along with 1 slice of cooked bacon, celery stalk and lemon wedge. 
Serve. 

 
Makes 6 servings.  
 
Serving Suggestion:  To serve in beverage glasses rimmed with Creole Seasoning, place about 2 
tablespoons Creole Seasoning on small plate. Wet outside rims of beverage glasses with water or 
lemon wedge. Dip glasses into Creole Seasoning to coat. 
 
  



 

 
 
 

Shrimp Po’ Boy 
 
This classic New Orleans sandwich features crisply fried shrimp, a tangy sauce, shredded lettuce 
and tomatoes on a French bread roll. 
 
Prep time: 15 minutes 
Cook time: 10 minutes 
 
1 pound large shrimp, peeled and deveined 
1 cup Zatarain’s® Seasoned Shrimp Fri® 
Vegetable oil, for frying 
1/4 cup Zatarain’s® Creole Mustard 
1/4 cup mayonnaise 
4 small French bread loaves, 6-inches, split and toasted 
2 cups shredded lettuce 
8 slices tomato 
 
1. Prepare shrimp with Shrimp Fri as directed on package. 

 
2. Mix mustard and mayonnaise in small bowl. Spread on bread. Divide shrimp among bread. 

Top with lettuce and tomato slices. Serve immediately. 
 
Makes 4 servings. 
 
  



 

 
 
 

Grilled Chicken Po’ Boy with Spicy Creole Mustard Sauce 
 
Heat + Tang + Smoke = big, crave-worthy flavor. Our version of this traditionally fried meat or 
seafood dish from New Orleans is all grilled up. Creole mustard, charred orange vinegar and hot 
blackened pepper meet at the grill to make one monumentally mouth-watering sandwich. Served 
on a sub roll and topped with creamy, spiced guac - this is the only grilled chicken you’ll ever 
want.  
 
Prep Time: 15 minutes 
Cook Time: 12 minutes 
 
Grilled Chicken Po’ Boy Sandwich: 
3 tablespoons oil 
2 tablespoons DIY Charred Orange Thyme Vinegar, (see Cooking Tip for recipe link) 
2 tablespoons McCormick® Grill Mates® Hot Pepper Blackened Seasoning 
2 pounds chicken tenders 
8 6-inch pieces French bread, split lengthwise 
8 leaves Romaine lettuce 
16 slices tomato 
3 tablespoons chopped green onions 
 
Spicy Creole Mustard Sauce: 
1 cup prepared guacamole 
2 tablespoon Zatarain’s® Creole Mustard 
1 tablespoon DIY Charred Orange Thyme Vinegar 
1 tablespoon McCormick® Grill Mates® Hot Pepper Blackened Seasoning  
 
1. For the Po’ Boy, mix oil, Charred Orange Vinegar and Seasoning in small bowl. Reserve 2 

tablespoons of the marinade for brushing chicken during grilling. Place chicken in large 
resealable plastic bag or glass dish. Add remaining marinade; turn to coat well. Refrigerate 
30 minutes or longer for extra flavor. 
 

2. Meanwhile, for the Creole Mustard Sauce, mix guacamole, Creole mustard, Charred Orange 
Vinegar and Seasoning in another small bowl. Cover. Refrigerate until ready to serve. 
 

3. Remove chicken from marinade. Discard any remaining marinade. 
 

4. Grill chicken over medium-high heat 4 to 5 minutes or until chicken is cooked through, 
brushing with reserved marinade during the last few minutes of cooking. Spread sub rolls 
with Creole Mustard Sauce. Top with lettuce, tomato and chicken. Sprinkle with green 
onions. 

 
Makes 8 servings.  



 

 
 
 

 
Deviled Eggs with Creole Mustard 

 
Upgrade the classic deviled egg with Zatarain’s Creole Mustard and smoked paprika. 

 
Prep Time: 15 minutes 
 
12 hard-boiled eggs 
1/2 cup mayonnaise 
1/4 cup ZATARAIN'S® Creole Mustard  
1/2 teaspoon McCormick® Garlic Powder 
1/4 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
McCormick® Paprika, Smoked, for garnish 
 

1. Slice eggs in half lengthwise. Remove yolks. Place in food processor. Add mayonnaise 
and spices; process until mixture is smooth. 

 
2. Spoon or pipe yolk mixture into egg white halves. 

 
3. Refrigerate 1 hour or until ready to serve. Sprinkle with smoked paprika. 

 
Makes 12 servings. 
 
Cooking tip: To hard cook eggs, bring 1/2- to 1-inch of water to boil in large saucepan on high 
heat. Carefully add eggs into boiling water using a large spoon or tongs. Cover. Cook 12 minutes 
for large eggs. (Adjust time up or down by 1 minute for each size larger or smaller.) Drain water 
immediately. Serve eggs warm or rapidly cool eggs by running them under cold water or placing 
them in a bowl of ice water. Refrigerate eggs when completely cool. Keep eggs refrigerated and 
use within a week. 
 
  



 

 
 
 

Olivia Manning’s Ultimate Jambalaya Bar 
 
Whether it’s a Mardi Gras buffet or a gameday spread, take your festivities to a whole new level 
with Olivia Manning’s Ultimate Jambalaya Bar. Mix in sautéed onions, green pepper, and meat 
of your choice to put everyone in a winning mood. Feeding a crowd? Double up the recipe. 
 
Prep Time:  5 minutes 
Cook Time: 30 minutes 
 
2 cups water 
1 package (8 ounces) Zatarain’s® Original Jambalaya Mix 
1 pound of meat of your choice (cook separately) 
Mixed vegetables of your choice (cook separately) 
 
1. Mix water and Zatarain’s Jambalaya Mix in a large saucepan until well blended. Bring to a 

boil. Reduce heat to low; cover and simmer 25 minutes or until most of the water is absorbed 
and rice is tender. 
 

2. Remove from heat. Let stand 5 minutes. Fluff with fork before serving. Encourage guest to 
add in choices of meat, seafood and vegetables. All meat, seafood and vegetables (except 
tomatoes) should be cooked properly before adding into prepared jambalaya. 

 
Makes 6 servings. 
 
Cooking Tip: Feeding a crowd? Add 2 packages of Zatarain’s Jambalaya Mix and double the 
remaining ingredients. Prepare as directed above.  

 
  



 

 
 
 

Savory Shrimp Beignets 
 
A traditionally sweet dessert, our version of beignets shakes things up with a savory twist. Pastry 
dough is stuffed with shrimp and scallions and then flavored with Zatarain’s® Creole Seasoning. 
Deep fry and serve with a bright and creamy remoulade sauce, featuring Zatarain’s® Creole 
Mustard, Cajun Hot Sauce and lemon juice. 
 
Prep Time:  20 minutes 
Cook Time: 15 minutes 
 
Remoulade Sauce: 
   1/3 cup mayonnaise 
   1/4 cup sour cream  
      2 tablespoons Zatarain’s® Creole Mustard 
      2 tablespoons capers, coarsely chopped 
      2 tablespoons chopped green onions  
      1 teaspoon hot sauce, such as Zatarain’s® 
      1 teaspoon lemon juice 
   1/4 teaspoon McCormick® Celery Seed 
 
Savory Shrimp Beignets: 
1 3/4 cups flour 
      1 tablespoon baking powder 
      1 tablespoon Zatarain’s® Creole Seasoning 
1 1/4 cups whole milk 
      1 large egg 
      1 tablespoon unsalted butter, melted 
   1/2 pound cooked shrimp, rock shrimp, crawfish or langoustine, coarsely chopped 
      2 green onions, chopped  
         Vegetable oil, for frying 

1. For the Remoulade Sauce, mix all ingredients in small bowl until well blended. Cover. 
Refrigerate until ready to serve.  

2. For the Beignets, mix flour, baking powder and Creole Seasoning with a whisk in large bowl. 
Add milk and egg; mix just until moistened. Whisk in melted butter until smooth. Gently stir 
in shrimp and green onions. Let batter stand for at least 30 minutes or up to overnight.  

 
3. Pour 2 inches of oil in large Dutch oven. Heat to 350°F on medium heat. Drop batter by 

heaping tablespoonfuls, a few at a time, into hot oil. Fry 3 to 4 minutes or until golden brown 
and crisp. Drain on paper towel-lined plate. Serve beignets with Remoulade Sauce. 

 
Makes 12 (2 beignet) servings.   



 

 
 
 

Muffaletta Pasta Salad 
 
Take the classic ingredients in a muffaletta – cured meats, cheeses and olive spread – and put 
them to work in a pasta salad! Toss stuffed pimientos, mozzarella, provolone, Genoa salami and 
smoked ham with cooked tri-color bow-tie pasta. Dress in a zesty vinaigrette made with 
Zatarain’s® Creole Mustard and serve at your next picnic, potluck or Mardi Gras party. 
 
Prep Time:  20 minutes 
 
   8 ounces tri-color bow-tie pasta 
1/3 cup  mayonnaise 
   2 tablespoons Zatarain’s® Creole Mustard 
1/2 teaspoon McCormick® Oregano Leaves  
1/4 teaspoon McCormick® Garlic Powder 
3/4 cup mozzarella bocconcini pearls or mozzarella bocconcini, quartered  
   4 slices provolone cheese, chopped  
   8 thin slices Genoa salami, chopped  
   2 ounces sliced smoked ham, chopped 
   1 cup pickled Giardiniera, coarsely chopped 
1/2 cup  pimento-stuffed olives, finely chopped 
   2 celery stalks, finely chopped (including leaves) 
   2 bunches green onions, sliced (about 1 cup) 
1/4 cup  chopped fresh parsley 

1. Cook pasta as directed on package. Rinse under cold water; drain well. 

2. Mix mayonnaise, mustard, oregano and garlic powder in large bowl with wire whisk until 
well blended. Add pasta and remaining ingredients; toss to coat well. 

3. Serve immediately or refrigerate until ready to serve. 

Makes 8 servings. 
 
 

 
 
 
 
 
 
 
 



 

 
 
 

Dirty Rice Boudin Balls 
 
These easy-to-eat New Orleans boudin bites are warm and savory on the inside, crispy on the 
outside and craveable all around. Recipe by Dudley Passman, lifetime New Orleans resident and 
Zatarain’s employee. 
 
Prep Time:  30 minutes 
Cook Time: 40 minutes 
 
Jazzy Creole Mustard Dipping Sauce: 
1 jar (18 ounces) pineapple preserves 
2 tablespoons ZATARAIN'S® Creole Mustard 
4 teaspoons prepared horseradish 
 
Boudin Balls: 
1 package (8 ounces) ZATARAIN'S® Dirty Rice Mix, Original 
1 pound bulk pork sausage 
5 eggs, divided 
2 cups shredded Cheddar cheese 
1/2 cup dry bread crumbs 
1/4 cup grated Parmesan Cheese 
1/4 cup dried parsley flakes 
1 package (8 ounces) ZATARAIN'S® Bake & Crisp Pork 
2 tablespoons water 
Oil, for frying 
 
For the Dipping Sauce, mix all ingredients in medium bowl until well blended. Cover. 
Refrigerate until ready to serve. 
 
For the Boudin Balls, prepare Rice Mix as directed on package using bulk pork sausage instead 
of ground beef. Cool rice mixture in refrigerator. 
 
Beat 2 of the eggs in large bowl. Add cooled rice mixture, Cheddar cheese, bread crumbs, 
Parmesan cheese and parsley flakes; mix well. Shape rice mixture into 1-inch balls. 
 
Place Breading Mix in medium bowl. Beat remaining 3 eggs and water in another medium bowl. 
Dip rice balls in egg mixture, then coat in Breading Mix. 
 
Pour oil into deep fryer, large heavy skillet or saucepan, filling no more than 1/3 full. Heat to 
350°F on medium heat. Add rice balls in batches into hot oil. Fry until golden brown, about 30 
seconds. Drain on paper towels. Serve boudin balls with Jazzy Creole Mustard Dipping Sauce. 
 
Makes 50 servings (2 boudin balls per person)  



 

 
 
 

Skillet Jambalaya Dip 
 
This creamy twist on the classic Louisiana dish is chock full of shrimp, andouille sausage, the 
Cajun trinity – onion, bell pepper and celery - and flavor from Zatarain’s® Creole Seasoning and 
Cajun Hot Sauce. Serve with chips, crackers or sliced baguette and dig in! Photo and Recipe 
Credit: Marion Myers of Life Tastes Good. 
 
Prep Time:  15 minutes  
Cook Time: 10 minutes 
 
   1 tablespoon olive oil 
1/4 cup finely chopped onion 
1/4 cup finely chopped green bell pepper 
1/4 cup finely chopped celery 
   1 tablespoon minced fresh garlic 
1/2 cup chopped tomatoes 
   1 teaspoon Worcestershire sauce 
1/2 teaspoon Zatarain’s® Cajun Hot Sauce 
   1 pound shrimp, peeled, deveined and chopped 
   6 ounces cooked andouille sausage, finely chopped 
   1 tablespoon Zatarain’s Creole Seasoning 
   2 packages (8 ounces each) cream cheese, softened 
   1 cup shredded Cheddar cheese 

1. Heat oil in large ovenproof skillet on medium-high heat. Add onion, bell pepper and celery; 
cook and stir until vegetables begin to soften, about 3 minutes. Stir in garlic, tomatoes, 
Worcestershire sauce and hot sauce. Add shrimp, sausage and Creole Seasoning; cook and 
stir 3 minutes or until shrimp turn pink. 

2. Stir in cream cheese until melted and smooth. Sprinkle with shredded cheese.  

3. Broil on the middle rack of oven with door ajar 2 to 3 minutes or until cheese is melted. 

Makes 5 cups or 40 (2-tablespoon) servings. 

Test Kitchen Tip: Wrap the skillet handle in foil if your skillet is not ovenproof. 

Serving Suggestion: Garnish dip with additional cooked shrimp, sliced andouille sausage, 
chopped tomatoes, bell pepper and chopped fresh parsley. 

  



 

 
 
 

King Cake Cupcakes 
 
The traditional King Cake is miniaturized in the form of cupcakes. Creole cream cheese, a tangy 
farmer-style cheese, is available in New Orleans. Regular cream cheese can be substituted. 
 
Prep Time: 1 hour 
Cook Time: 15 minutes 
 
Cupcakes:         Creole Cream Cheese and Root Beer Frosting:    
1 1/4 cups cake flour        8 ounces Creole Cream cheese, softened 
1 1/2 teaspoons baking powder      OR  
1/8 teaspoon salt        8 ounces regular cream cheese, softened 
1/2 cup (1 stick) butter, softened      1/4 cup (1/2 stick) butter, softened 
3/4 cup granulated sugar       1/2 cup confectioner’s sugar 
1 teaspoon McCormick Pure Vanilla Extract     1/4 teaspoon Zatarain’s Root Beer Concentrate 
2 eggs 
3/4 cup milk 
 
1. Preheat oven to 350°F. For the Cupcakes, mix flour, baking powder and salt in medium 

bowl. Set aside. 
2. Beat butter in large bowl with electric mixer on medium speed 30 seconds or until softened.              

Add granulated sugar and vanilla; beat until light and fluffy, scraping down sides of bowl 
frequently. Beat in eggs, 1 at a time. Alternately beat in flour mixture and milk on medium-
low speed just until mixed. Spoon batter into 12 lightly greased or paper-lined muffin cups, 
filling each cup 2/3 full. 

3. Bake 12 to 14 minutes or until toothpick inserted into cupcake comes out clean. Cool in pans 
on wire rack 10 minutes. Remove from pans; cool completely. 

4. For the Frosting, beat cream cheese and butter in large bowl with electric mixer on medium 
speed until smooth. Add confectioners' sugar and Root Beer Concentrate; beat until fluffy.                
Set aside. 

5. Make an indentation in the center of each cupcake using the handle of a wooden spoon or a 
straw, making sure not to break through bottom of cupcake. Spoon Frosting into a resealable 
plastic bag or piping bag fitted with star tip. If using plastic bag, cut a small piece off one of 
the bottom corners of bag. Pipe a small amount of Frosting into each cupcake. Pipe 
remaining Frosting onto each cupcake. Sprinkle with colored sugar, if desired.  

 
Makes 12 cupcakes. 
 
 
 
  



 

 
 
 

 
Feed Your Krewe Jambalaya 

 
Feeding a crowd? This easy-to-make New Orleans jambalaya recipe will kick any party into high 
gear. Add chicken, smoked sausage and 2 packages of Zatarain’s Jambalaya Mix, and let the 
good times roll. It’s also the ultimate pot-luck surprise. 
 
Prep Time: 5 minutes 
Cook Time: 25 minutes 
 
5 cups water 
2 packages Zatarain’s® Original Jambalaya Mix 
1 pound boneless skinless chicken breasts, cubed 
1 pound smoked sausage, sliced 1/4-inch thick 
 
1. Mix water, Rice Mix, chicken and sausage in large saucepan until well blended. Bring to 

boil. Reduce heat to low; cover and simmer 25 minutes or until rice is tender 
 

2. Remove from heat. Let stand 5 minutes 
 
Serving Suggestion: Sprinkle with 1/2 cup sliced green onions, if desired. 
 
Cooking Tip: For richer flavor add 2 tablespoons vegetable oil with the water.  
 
Variation: One pound of medium shrimp, peeled, deveined and halved crosswise, may be added 
to rice mixture after 10 minutes of cooking time. Continue as directed. 
 
 

 
 
 
 
 
 
 
 
 

  



 

 
 
 

Classic Jambalaya 
 
Nothing says homemade like this “from scratch” jambalaya recipe. Try your hand at a favorite 
New Orleans dish, cooked to perfection with the “trinity” (onions, bell pepper and celery), 
tomatoes, chicken and Andouille sausage. 
 
Prep Time:  15 minutes 
Cook Time: 35 minutes 
 
1 tablespoon vegetable oil 
1 pound boneless skinless chicken breasts, cut into 1-inch cubes 
1 pound Andouille sausage, cut into 1/4-inch slices 
1 medium yellow onion, chopped 
1 medium green bell pepper, chopped 
1 rib celery, chopped 
1 tablespoon minced fresh garlic 
1 medium tomato, chopped 
2 teaspoons Zatarain’s® Creole Seasoning 
1 teaspoon Zatarain’s® Cayenne Pepper 
1 cup Zatarain’s® Extra Long Grain Rice 
1 3/4 cups Kitchen Basics® Original Chicken Stock 
 
1. Heat oil in large heavy skillet on medium-high heat. Add chicken and sausage; cook and stir 

5 minutes. Remove from skillet. 
 

2. Add onion, bell pepper, celery and garlic; cook and stir on medium heat until onion is 
softened. Stir in tomato, Creole Seasoning and cayenne pepper. Return chicken and sausage 
to skillet.  

 
3. Add rice and stock; bring to boil. Reduce heat to low; cover and cook 25 minutes or until rice 

is tender, stirring occasionally.  
	

Makes 8 servings. 
 
Cooking Tip: Save time by using rotisserie chicken and pre-chopped vegetable mix.  
  



 

 
 
 

 
Uptown Red Beans and Rice with Turkey Sausage 

 
The classic New Orleans Monday night meal gets a light makeover with turkey sausage. Brown 
your favorite turkey sausage and cook with Zatarain’s Red Beans and Rice Mix for a complete 
meal or a flavorful side. 
 
Prep Time: 5 minutes 
Cook Time: 30 minutes 
 
2 tablespoons vegetable oil 
1 pound turkey sausage, sliced 
1 package (8 ounces) Zatarain’s® Red Beans and Rice Mix 
3 cups water 
 
1. Heat oil in medium saucepan on medium-high heat. Add turkey sausage; brown on both 

sides. 
 

2. Stir in Rice Mix and water. Bring to boil. Reduce heat to low; cover and simmer 20 to 25 
minutes or until rice is tender, stirring occasionally. 

 
3. Remove from heat. Let stand 5 minutes before serving. 
 
Test Kitchen Tip: Stir in chopped green onions after removing from heat. Add a dash of 
Zatarain’s Cajun Hot Sauce for extra flavor.  
 
Makes 5 servings.  
  



 

 
 
 

 
Creole Gumbo 

 
Originating in southern Louisiana during the 18th century, gumbo is defined by a dark, hearty 
roux that thickens the stew and imparts serious flavor. Make it simple by using Zatarain’s 
Gumbo Base. 
 
Prep time: 10 Minutes 
Cook time: 1 Hour 
 
6 cups water 
1 package Zatarain’s® Gumbo Base 
2 tablespoons oil 
2 pounds shrimp, peeled and deveined 
1 pound smoked sausage, cut into 1-inch cubes 
Zatarain’s® Gumbo Filé (optional) 
 

1. Bring water, Gumbo Base and oil to boil in large saucepot on medium heat, stirring to 
dissolve any lumps. Reduce heat to low; cover and simmer 30 minutes, stirring 
occasionally. 
 

2. Stir in shrimp and sausage; cover. Simmer additional 30 minutes. 
 

3. Serve over rice and sprinkle with Gumbo Filé, if desired. 
 
Makes 8 servings.  
  



 

 
 
 

 
Creole Potato Salad 

 
Zatarain’s takes a traditional potato salad and kicks the flavor up a notch or two. Zatarain’s 
Creole Mustard adds a zing while Zatarain’s Pro Boil and Creole Seasoning add the zip to make 
a potato salad like you’ve never had before. 
 
Prep Time: 30 minutes 
Cook Time: 30 minutes 
 
10 pounds small red potatoes 
1 package (14 ounces) Zatarain’s® Pro Boil 
3 1/2 cups mayonnaise 
2 cups Zatarain’s ® Creole Mustard 
1 1/2 cups sweet pickle relish 
3 cups chopped onions 
2 cups chopped celery 
20 hard-boiled eggs, peeled and coarsely chopped 
Zatarain’s ® Creole Seasoning 
Chopped fresh parsley 
Chopped green onions 
McCormick® Paprika 
 
1. Cover potatoes with water in large saucepot. Stir in Pro Boil. Bring to boil on high heat. 

Reduce heat to low; simmer 15 to 20 minutes or until potatoes are fork-tender. Remove from 
heat. Let stand 10 minutes to allow spices to penetrate potatoes. Drain. Do not rinse so that 
some of the seasonings remain on potatoes. 
 

2. Use a potato masher to coarsely break up potatoes. (The largest pieces should be no larger 
than 1/4 of a whole potato.) Mix mayonnaise, Creole Mustard and sweet pickle relish in large 
bowl. Add to potatoes along with onions, celery and eggs; mix well. Season to taste with 
Creole Seasoning. Cover. 
 

3. Refrigerate until well chilled. Garnish with parsley, green onions and paprika. 
 
Makes 30 servings.  


