
what you will need Chicken Étouffée

kitchen essentials

• Large Skillet

•  Wooden Spoon

• C utting Board

•4 chicken leg quarters

•4 tablespoons flour

•4 tablespoons vegetable oil

•1 medium onion

•1 green bell pepper

•1 stalk celery

•1 jalapeno

•8 cloves garlic

•2 tablespoons tomato paste

•1/2 teaspoon Italian seasoning

•2-3 cups water (chicken stock optional)

•2 teaspoon Crystal Hot Sauce

•Salt and pepper to taste

Place chicken breast side down,
with the legs pointing away from
you. Use kitchen shears to cut
down one side of the backbone,
all the way through where the
leg joint meets the backbone.

Repeat on opposite side of the
backbone to free the whole spine
from the bird. Save the spine to make
a stock or bone broth.

Rotate the chicken so that the legs
are pointing towards you, and the skin
side is down. Locate the breast plate by
feeling for hard cartilage in the center
of the bird. Snip through the hard
cartilage and the wish bone,
careful not to cut all the way through
the breasts.

JASMINE RICE

what you will need

•2 cups Jasmine Rice

•3 cups of water

•1 teaspoon preserved lemon

•Additional water to rinse

kitchen essentials

Remove from heat, fluff gently with a
fork, and return cover to pot to let 
rest for additional 10 minutes. Gently
fold in the preserved lemon and keep
warm until read to serve..

wash the rice under cold running
water, changing water several
times until water runs clear.
Discard rinsing water. 

Add 3 cups of clean water to rice.
Cover and cook over medium low
heat for 20 minutes, or until all
water is absorbed and rice is fully
cooked.

• Sauce Pan

• Strainer 
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Please read all recipes and call or email if you have any questions: 
josh@whereyatsa.com  |  210.320.8211

 

Garlic bread

what you will need

• 8 tablespoons, softened

• 1 tablespoon Italian Seasoning

•  2 tablespoons granulated garlic

•  Pinch of salt and pepper

1. Mix softened butter with seasonings. Slice bread lengthwise to split in half. Spread butter mixture evenly
over bread, and toast under broiler in oven with butter side facing up,

2. bake for 3-5 minutes, or until toasted to your liking. Serve immediately. 

Tag #cookhouseathome
to show off your skills!

mixed green salad
what you will need

•4oz mixed greens

•3 Lemons  

•1 Cup Steens 

•2 Tablespoons Olive Oil

•0.5 Cup Apple Cider Vinegar 

1. Pinch of Kosher Salt
.
2. Zest and Juice lemons.

3. Combine with all other ingredients Shake well.. In a large mixing bowl, add the dressing and coat the sides of the bowl

*Chef Tip- this will help lightly mix in the dressing, rather than pouring over the top and making the greens soggy.

4. Add the mixed greens to the bowl and lightly fluff from the bottom to the top of the bowl


