
STONE GARDENS

SPICY KIELBASA & RICE
Here’s an easy one-pot dinner - ready in 30 
minutes!
 
INGREDIENTS

• 1 T olive oil
• 1 (13-ounce) fully-cooked Stone Gardens 

Kielbasa, cut on the diagonal into coins
• 1 red bell pepper, chopped
• 1 green bell pepper, chopped
• 1 medium yellow onion, chopped
• 1 jalapeno pepper, sliced
• 1 (14 ounce) can no-salt-added diced 

tomatoes, with juices
• 2 bay leaves
• 1 tablespoon dried thyme
• 1 teaspoon dried oregano
• 1/2 teaspoon red pepper flakes
• 1 1/2 C dry long-grain rice
• 2 C chicken broth

INSTRUCTIONS

1. Heat the oil in a non-stick skillet over medium-high heat until nearly smoking. Add the sliced 
Kielbasa and arrange in a single layer as much as possible. Allow to cook, undisturbed, for 90-
120 seconds, until browned. Flip the sausage pieces and brown on the other side.

2. Add the peppers, onions, and jalapeno to the pan**. Saute 3-4 minutes until the vegetables 
start to brown. Pour in the can of diced tomatoes (do not drain), and add the bay leaves, 
thyme, oregano, and red pepper flakes. Stir well.

3. Turn the heat down to medium and add the uncooked rice to the pan along with the chicken 
broth. Let the contents come to a boil and allow the liquid level to reduce until the rice starts 
peeking out of the top.

4. Once the liquid is below the rice (about 5 minutes or so), cover the pan and turn the heat to 
low. Let the rice steam for 15 minutes before uncovering and stirring the contents. Discard the 
bay leaves and serve hot.


