‘Dirty Rice’





The livers and gizzards of chickens lend their color to this rice dish, making it appear dirty. Throughout south Louisiana, it’s cheered as simply delicious.





1 pound of chicken livers


1 pound of chicken gizzards


10 tablespoons of vegetable oil


1 pound of ground pork


1½ cups of finely chopped bellpepper


1 cup of finely chopped celery


1 cup of finely chopped onion


Salt and black pepper, to taste


4 cups of cooked long-grain rice


Chopped spring onions 





1. Chop the livers and gizzards separately; set aside.


2. Heat the oil in a skillet until almost smoking.


3. Add the ground pork to the skillet and stir to break up lumps.


4. Add the gizzards, cover and cook for 10 minutes.


5. Add the vegetables and cook over high heat for another 10 minutes.


6. Add the seasonings and stir, scraping up the browned particles that stick to the bottom of the skillet.


7. Add the rice and cook, stirring for about five minutes, then add the chopped chicken livers and cook five minutes more. 


8. Sprinkle with spring onions.





Seves 10 to 12.


