Shrimp Jambalaya

2 pounds mild Italian sausage, precooked and chopped

2 pounds shrimp, peeled and deveined

3 tablespoons butter

1 medium onion, chopped

1 green bell pepper, chopped

1 clove garlic, minced

2 to 3 tomatoes, chopped

1 cup uncooked rice

1 ½ cups water

cayenne

bay leaf

Sauté onion, bell pepper and garlic in butter.  Add tomatoes, cook a few minutes more.  Add sausage, shrimp, rice water and seasonings.  Bring to boil and drop to simmer.  Cover. Simmer 30 minutes until rice and shrimp are done.
