DOD&WINE ' S OOO E

—1nsp1red red beans

.-MCT:

New Orleans Red Beans and Rlce
Serves 4~ 6 as aside dlsh
6 slices bacon. cut mto 1 1 teaspoon salt S o
~inch. pieces ' T Yacup green bell pepper, e
act .2 onions, cut into wedges . diced
is” “lclove garhc, minced 2 15-ounce cans kldney
" 14-ounce can beef broth beans, drained
- 1cup brown r|ce ST ,Cooked sliced turkey sau-
1 teaspoon thyme U sage; opt|onal

1. Cook bacon in-a 10- inch skillet over medlum heat unt|l
browned but not erisp, 5 minutes. i
2. Remové bacon; drain off allbut 2 tablespoons dnppmgs

"Add onion and garlic to skillet; cook untll OI"IIOI’I IS tender but not

“brown, 5 minutes.

3.Add enough.water to beef broth to make 21/% cups Pour mto' '
‘skillet-ahd bring toa boil. Stirin uncooked rlce bacon thyme and .
-salt. Cover tightly and simmer 15:minutes.

-4.Add green peppers; cover, and ¢ontinue cooking 5 mmutes
‘Remove fromheat. Stirin beans; Let stand covered until all liquid
is absorbed, about 5minutes: Serve: as a'side’ dlsh or: add cooked
-sliced turkey sausage for amaindish; -~

—Reczpe from Uncle Ben’s, submztted by-‘L' da Brewer :





