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ZATARAIN'S

N o conversation abour the vibrant city of New Orleans would
be complete withour ralking about the succulent seafood
dishes and distinctive Havor of New Orleans Style cuisine. At the
heart of all this delicious discussion would surely be the name
Zartarain’s. That’s because Zatarain’s has been an important part of
New Orleans Style cooking for over 100 years and a key
ingrt‘dium in the city’s rich cultural herit
Today
Aavor of these ze The reason for
atarain’s is that it truly the flavor and
rich texture of New Orleans Style cooking.
d well
before the turn of the century by a man named Emile A. Zararain,
Sr.In 18

dition for n‘J;‘lking such amazing food was sta

, he obtained the company’s first product trademark
and started to markert root beer. Shortly after, he began to produce
As the busine

mustards, pickled vegetables, and extra

INGREDIENTS

5 cups water

1 medium onion, chopped
2 lbs. andouille sausage

4 garlic cloves, chopped

2-8 oz. packages Zartarain’s Jambalaya Mix
1 green bell pepper, chopped
2 cans stewed tomatoes

1 thsp. butter

1 cup beef stock

4 tsp. oregano

2 tsp. black pepper

PREPARATION

so did the demand for a broader range of products. Th ruug]] their
expertise in blending spices, the company established a reputation
for making only the most authentic New Orleans Style food. In

which was then moved

3, the Zatarain family sold the busines

etna, Louisiana, a suburb of New Orleans. In
Zararain’s was acquired by McCormick and Company, the global
leader in nl;il1L1|‘l1cl‘L1ring, marketing and distributing spi
seasonings and flavors.

Today, rain’s is the nation’s leading manufacturer and

marketer of New Orleans od products. Zartarain’s pri

itself on great taste, high quality, and a near fanatical dedication to

New Orleans cuisine. The wonderful flavor and aromas Zatarain’s
brings to dinner tables have made it a New Orleans tradition for
over a century. Now people around the world recognize that to

capture the true flavor of New Orleans Style cuisine, you have to

Sauté onion and sausage until browned. Add garlic. Bring water to a boil. Add Zatarain’s Jambalaya Mix,

sausage and remaining ingredients. Reduce heat, stir, cover and simmer over low heat for 25 minutes.

Remove from heat, let stand for 5 minutes. Fluff and serve.
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