
Cooking Class
with Rouses Nino

Rouses Chicken & Sausage Pastalaya
WHAT YOU WILL NEED

2 pounds Rouses Smoked Sausage
 2 pounds boneless skinless chicken thighs cut to 1 inch squares
 1 1/2 pounds onions, diced 
1 stalk celery, diced finely
 1 green bell pepper finely diced
2 tablespoons minced fresh garlic 
1 pound tasso, thinly cut
1 teaspoon dried thyme
1 teaspoon dried basil leaves
2 teaspoons cajun seasoning 
6 cups reduced sodium chicken stock
3  cups  BOW TIE PASTA 
1 bunch green onions cut fine
2 tablespoons Italian flat parsley chopped 

HOW TO PREP

1. In a black iron dutch oven on medium high heat add sausage and brown 
it by stirring constantly so that it does not burn about 10 minutes . Drain 
off excess fat. Add the thigh meat to the sausage and cook for another 10 
minutes until chicken is fully cooked, keep stirring....

2. Lower the heat to medium and add the onions celery, bell pepper and 
garlic; saute for about 10 more minutes. While browning, scrape the bottom 
of the pot to keep from sticking and really this produces flavor.

3. Add the tasso, thyme, basil and cajun seasoning. Simmer over low heat for 
10 minutes.

4. Add the chicken stock to the pot and bring to a boil. Add the PASTA , and 
stir for a few minutes to ensure the PASTA  does not stick to the bottom. 
Add parsley and green onions, after mixture returns to boiling, reduce heat 
to simmer, cover and cook for about 20 minutes until PASTA  is cooked. If 
you are looking you ain’t cooking....don’t remove the lid and don’t stir while 
cooking.
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Lemon Aioli Dip
WHAT YOU WILL NEED

1 cup plain Greek yogurt
 1/2 cup Olive Oil Mayo
 1 clove minced garlic
 1 tbsp onion flakes
 1 tsp onion powder
 2 tsp lemon juice
 salt & pepper to taste

HOW TO PREP

1. Whisk all ingredients together and enjoy. 

Garlic Yogurt Vegetable Dip

WHAT YOU WILL NEED

1 1/2 cup sour cream
 1/2 cup plain Greek Yogurt
 3/4 tsp garlic powder
 3/4 tsp onion powder or dried minced onion
 1 tsp fresh dill minced
 1 tsp salt
 2 tsp chopped parsley
 2 tsp green onion diced 

HOW TO PREP

1. Whisk all ingredients together and enjoy. 

 Recipes prepared by Rouses Chef Nino


