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Recipes from Chef Robert Conaway





Red beans and rice
Yield: 6 - 8 Servings
½ # 
bacon, diced

½ 
onion, diced

1 ea
celery, diced

1 ea
carrot, diced

1 teaspoon thyme


½ teaspoon oregano

¼ cup
parsley, chopped

2 
garlic cloves, chopped

2 tablespoons tomato paste

¼ cup red wine

1 28 oz can red beans

2 cups cooked white rice

1. Over a high flame, render the fat from the bacon and pan-fry until crisp.

2. Add the onions, celery and carrots and sauté until browning occurs.

3. Add the herbs, garlic and the tomato paste and sauté for 2 minutes.

4. Deglaze with the wine and reduce au sec.

5. Add the beans and simmer until ¼ of the bean juice has evaporated.

6. Add the cooked rice and sauté until almost dry.

7. Check seasonings and serve.

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

