Family Recipes & Stories

with a Pinch of Flavor!

Red Beans and Rice

INGREDIENTS:

e 1 sweetonion

e 1 bunchofcelery(3or4)

e 1 large green bell pepper

e 1 clove of garlic

e 1 package dry red beans of dry red beans (I recommend Camilla brand)

e 1ring of kielbasa polish

e 1ring of turkey kielbasa

e 1ringof andouille

e 1lblean ground beef

e 1cuprice

e 3tbsp pads of butter

e 3 cups chicken bone broth

e Tony’s seasoning, black pepper, oregano, sage, garlic powder, bay leaves, dry ranch
dressing mix, and hot sauce — add to taste, or ‘til the spirit moves you

‘ RECIPE INSTRUCTIONS:

Cut all of the veggies into bite-sized pieces.

Sauté in butter until just al dente, add to a crockpot, and season with Tony's.
Add dry beans to the crockpot.

Cut all sausages to bite-sized pieces add to the crockpot.

Add broth or fill the crockpot with water. | like to add a spoonful of Better Than
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Bullion.

Stir in the spices.

Break the ground beef into small "meatballs" and add them to the crockpot.
Cook on low for 8 hours or high for 5 %2 hours.

Rinse the rice, then boil it for 13 minutes.
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Give thanks, then serve your dish in a bowl. Start with the rice, then add the beans.
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