Red Beans & Rice





There is no food more New Orleans than red beans and rice. Just ask New Orleans’ own Louis Armstrong, even if you have to find him in heaven. Maybe he’s still signing his divine correspondence the way he signed just about everything during his lifetime: “Red beans and ricely yours!”





2 pounds of dried red kidney beans


2 cups of chopped onion


½ cup of chopped green onion tops


½ cup of chopped bellpepper


2 tablespoons of minced garlic 


2 tablespoons of minced fresh parsley


1 tablespoon of salt


½ teaspoon of black pepper


Pinch of cayenne pepper


Pinch of crushed red pepper pods


2 whole bay leaves, broken in half


½ teaspoon of dried thyme


½ teaspoon of dried basil


3 to 4 quarts of water


1 pound of baked ham, cubed


1 or 2 ham hocks or ham bones


Rice (See recipe on page 8)








1. Put all ingredients, except rice and ham, into a 10-quart pot.


2. Bring to a boil, then lower heat to simmer and cook for three to four hours or until beans are tender and a thick, natural gravy has formed.


3. Add the baked ham and ham hocks after the beans have been cooking for about two hours.


4. Serve over rice.





Note: If beans appear too dry, add more water. Stir the beans frequently during cooking to prevent scorching. If beans do not thicken by themselves, take a cup of the beans and mash them with a fork, then return mashed beans to the pot and simmer for 15 to 20 minutes.





Serving tip: Accompany with corn bread or French bread and a garden salad.





Serves 10 to 12.


