Frony the kitchen of Pat

| poetnd red beans

[ fwje onion, chopped

| green pepper, chopped

2 aor 3 5@/ leaves

2 large garlic pods, chopped

Bed pepper

| pocnd skinless sroked Sausage
| 2bsp flour

Salt and papper to Zaste

I SMﬂ.lf‘gd Z_‘th’ey Mlg

Pick and wash red beans (allow to soak for several hoirs) while
fﬂhﬁey 1S cooé.-n:ﬂ wuntil tender. Use the ﬁj?ﬂ:‘:f £ron caoﬁg& z‘aréey
Emﬂjﬁ Zo cover the beans, S‘ﬂh'n.(ffe red pepper (I shake Cevice
Jﬂjt_‘ Zo ﬂ;ﬁ‘_' beans a bite in taste) and add .5.53/ leaves, then boil
Ffor one Aocr. Let Zhe beans cool and ‘pfdc’,e N Mf}-{gerafar
alv’erm:ﬂﬁf sSo flavors can rest.

Slice 5&!&5@9& into 1/ 2 }D;edﬂﬁ and 5!‘::'&..!11, discard excess jredda.
Brown +loctr fajefﬁar en?Hh d}?ﬂ‘pp.gd' an;an.f, ‘ﬂ}‘f!l!ﬂ pepper, Bw‘f;d

and medat, add Zo }Dm-c:aa{"ed beans and continte o c’t::-of over
medictnt hedad wntil! beans are caﬂq‘pfafefy Zender. Add sal? fo Zaste.
Prepare rice. Be sure and discard 5@/ leaves before Serving beans over
rice. This recipe will make ¢ Servings.



