PATSY BRAUMILLER’S RED BEANS AND RICE


PART 1:  prepping the red beans
1 pound red kidney beans, rinsed overnight and drained.

PART 2:   making the “gravy”

Slice 1 pound smoked sausage.  In a large Dutch oven, sauté the sausage until well-browned, and set aside on a dish or in a bowl.

While the sausage is sautéing, chop 2 cups red onion, 2 cups celery including leaves, and 2 cups chopped carrots.  Mince 4 (or more!) cloves of garlic.

Deglaze the pot with the vegetables, adding the garlic last.  “Sweat” the vegetables, don’t “brown” them.  Stir in: 1 tsp. coarsely ground black pepper, 1 dried red pepper pod (or 1 tsp. red pepper flakes), 1 tsp. cayenne pepper, 1 Tbsp. paprika, and 3 bay leaves.

When the aromas are released, add the 2 quarts of beef stock, the red beans, ¾ lb. salt pork (or 2 ham hocks, or 1 ham bone).  Stir the sausage into the mixture.
Bring all ingredients to a boil, cover the pot, and simmer on low for three hours, stirring periodically (every half hour or so).

After three hours, remove the pork (salt pork, ham hocks, ham bone), let cool, chop the pork bits, returning them to the pot.  Adjust the seasonings.  Leave the cover slightly ajar and continue cooking for 2 to 3 more hours, until beans are soft, stirring periodically (every half hour or so).  Smash some of the beans with the back of a wooden spoon to thicken the sauce.
Cover the pot.  Turn off the heat and let rest until ready to be served.

PART 3: preparing the rice and making the presentation.

Make rice.  Place hot rice in bowl, making a well in the center.  Place red beans and sausage in center of well.  Add tobasco as necessary.  Serve with jalapeño cornbread muffins.

