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Ingredients: 
 
½ lb. Dried Red Beans 
3 cups Water plus more for soaking beans 
3 TBSP Vegetable Oil 
1 cup diced Onion 
½ cup diced Celery 
1 cup diced Green Bell Pepper 
4 cloves of Garlic minced 
½ tsp Red Pepper Flakes 
(reduce or omit if sensitive to heat) 
 Ham Hock or Ham Shanks (1 ½ lb.) 
1 lb. Andouille Sausage sliced 
2 cups Tomato Puree 
2 Bay Leaves 
2 tsp chopped fresh Thyme 
1 tsp Black Pepper 
1 ¾ tsp Cajun Seasoning 
1 tsp Hot Sauce 
4 Scallions thinly sliced 
(white and green part) 
Freshly chopped Flat Leaf Parsley for garnish 
3 cups prepared Long Grain White Rice for serving 
(prepare as directed on the package)  
 
 
Directions: 
 
Place the beans in a large glass bowl and cover with water.  Allow the beans to soak overnight.  The next 
day, drain and rinse the beans. Put the vegetable oil in a Dutch oven or large pot and heat over medium 
heat.  Add the onion, celery, green pepper, garlic and red pepper flakes.  Cook until vegetables are crisp 
tender (about 8-10 minutes). Add the beans, ham hock or shanks, tomato puree, bay leaves, thyme, 
black pepper and Cajun seasoning.  Stir in 3 cups of water.  Simmer for 1 hour. Meanwhile in a skillet, 
sauté the sausage until lightly browned and cooked through.  Drain and set aside. After the bean 
mixture has simmered for 1 hour, add the sausage and stir in the hot sauce.  Simmer for 1 more hour or 
until the beans are tender. Remove the bay leaves and the ham hock or shanks (being certain to get all 
the bones).  Remove the meat from the ham hock or shanks, shred the meat and discard any bones. 
Return the meat to the pot, stir in the scallions and heat through.  Salt and pepper to taste. Serve over 
rice and garnish with flat leaf parsley.  
 


