JANUARY 2009
RECIPE OF THE MONTH
LOUISIANA RED BEANS AND RICE


1  CAN SWANSONS BEEF BROTH


2  TEASPOONS MINCED GARLIC


1  CUP DICED ONION


2  15-OUNCE CANS RED KIDNEY BEANS


1  TABLESPOON OLIVE OIL


6  PIECES SLICED BACON OR ONE LARGE HAM HOCK


½  TEASPOON CAYENNE PEPPER


SALT AND PEPPER


OPTIONAL:  ½  CUP DICED GREEN PEPPER


                         ½  CUP CHOPPED CELERY


SAUTE’ ONION, GARLIC, AND CHOPPED BACON IN OLIVE OIL IN POT.  WHEN


BACON IS CRISPY, ADD REMAINING INGREDIENTS.  IF NOT USING BACON


ADD HAM HOCK TO POT.  BRING TO A BOIL, REDUCE HEAT TO LOW, COVER


AND COOK APPROXIMATELY 45 MINUTES OR SO.


WHILE THE COOKING IS GOING ON, COOK YOUR RICE IN SEPARATE


POT.  SERVE RED BEANS OVER RICE.
