Spanish Jambalaya

Zatarain’s New Orleans style Jambalaya Mix (not Tony’s) 
1 small Onion 
1 small Bell Pepper (red or yellow, green will do) 
1 lb Italian Sausage 
2 boneless Chicken Breasts 
(you can add Shrimp, Crawfish, or any seafood too!) 
1 medium bottle of chopped Pimento 
Lemon, four or five VERY thin slices 
Olive Oil 

Cover bottom of 2½ quart saucepot with Olive Oil. 
Chop chicken into half inch squares, brown in oil and remove. 
Chip sausage into half inch heights, brown and remove. 
Chip Onions and Bell Pepper cook in oil till soft, constantly stirring. Put meat back in. 
(If you're adding seafood, add the uncooked seafood at this time.) 
Add water and Oil as directed by the Zatarain’s instructions. 
Add Pimento and Lemon. 
Follow the Zatarain’s instructions to complete.

