From the Kitchen of Eager Little Mind

Jenny’s Red Beans & Rice

Ingredients:
1 Ib. bag small red beans
Package of Hillshire farms smoked sausage, use andouille if you want

Onion, celery, bell pepper (minced, add however much you want)

Olive oil
Tony Chachere’s Original Creole Seasoning
Salt and pepper

8 — 9 c. water
Penzey's chicken soup base (roughly 2 t.)
Minute rice

The Tony Chachere’'s seasoning really makes
supermarkets.

Soak beans in water overnight. Drain. Pick through and discard any yucky looking beans. Rinse the
remaining beans and put into a large stockpot with 8-9 cups water and a few teaspoons of chicken base.
Cover the pot and put on low-medium heat, stirring occasionally. Cook for at least two hours. The
temper atur e mi gh ttitt Boil tyo, fast.bltuthe maarBitde- c6k GpRmoked ss@gA and
brown in a skillet with a few teaspoons of olive oil. I really get my sausage brown, helps to lock in the flavor.
Remove the sausage from the skillet; add the onions, celery and bell pepper to the remaining grease/oil and
cook until tender. Then dump everything (including the grease) into the bean pot. After the beans have
cooked for a couple hours check them. You want to add the smoked sausage and seasonings when the beans
have about 30 minutes left to cook. Also, in the last 30 minutes I normally take the lid off and allow any
extra water to evaporate and the beans to thicken. Seasoning is really to taste. I normally add a tablespoon
or two of the Creole seasoning at first then wait until the beans are almost done (and the water has almost
evaporated) to taste then add any remaining seasoning, I have a really bad habitof over-s al t i ng t
waitl!

Serve with white rice.
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