
 1 pound dried red kidney beans 
2 quarts water 
2 large onions, chopped 

1 green bell pepper chopped
1/4-cup vegetable oil

 2 lbs smoked ham hock or 1 ham bone (some meat preferably left on the bone
1 pound smoked sausages, sliced into 1/2-inch slices 
1 cup water 
4 cloves garlic pressed 
2 bay leaves
1 tablespoon black pepper 
2 tablespoons chopped parsley leaves 
1 teaspoon whole fresh thyme leaves 
2 level tablespoons salt 

Tony Cacherees to taste

1 can chopped tomatoes

Pick through beans, removing all bad beans and any other foreign particles. Wash beans well. Soak beans overnight in water to cover.

Place beans in 5-quart pot. Add the 2 quarts of water. Add the onions and bring to a boil. Lower heat and let beans boil slowly for 1 hour. When beans are soft stir well, mashing some against side of pot. 

FFA-RED BEANS & RICE

1 pound dried red kidney beans 
2 large onion, chopped

1 green bell pepper chopped
Olive or vegetable oil

2 Quarts water
2 lbs smoked ham hock or 1 ham bone (some/lots of meat preferably left on the bone)
1 pound smoked sausages, sliced into 1/2-inch slices 
4 cloves garlic pressed 
2 bay leaves
1 tablespoon black pepper 
1 teaspoon whole fresh thyme leaves 
2 level tablespoons salt

Tony Cacheres (Cajun seasoning) to taste S/P to taste

1 can chopped tomatoes

2 cans red kidney beans (optional)

Rice

Garnish with sliced green onions /shredded cheddar cheese

French Bread

Soak beans overnight covered in water.  Rinse and Drain

Heat oil in a large stockpot (5 quart).  Add the onion and bell pepper and sauté until soft

Add water and pour in the beans

Add all other ingredients except Tony’s and tomatoes. Let simmer until the beans are tender. 

You may want to add more water if you like your beans saucier!! Or mash some of the beans if you want it thicker.

When beans are tender add Tony’s to taste, tomatoes and canned beans. 

Simmer for 15-20 min

Beans should be nice and creamy. 

Serve over Rice garnish with onions and cheese if desired and dunk your French bread in the juice!! Maychez!!!

D Lee Anderson

The Copper Spices, 2005

