Elegant Okra and Tomatoes for Two
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Crisp, stewed okra and piquant tomatoes is a Southern staple side dish. This vegetarian version can be jazzed up with the addition of an ounce or two of fried, chopped bacon and/or sausage meat.

Ingredients:

1 tablespoon unsalted butter

1 large shallot (about 3½ - 4 ounces), large-chopped

1 clove garlic, minced

¼ cup dry red wine (the kind you would drink at dinner)
½ - ¾ pound fresh okra, stems trimmed, cut into ½“ pieces

2 tomatoes, chopped (go crazy and try some lovely heirloom tomatoes!)
1 sprig fresh thyme, or ½ teaspoon dried
1 dried bay leaf
Salt and ground, black pepper, to taste (I season everything as I go)

Crushed red-pepper flakes, to taste (optional, but we love ‘em down South!)
Preparation:

Heat butter in a small saucepan over medium heat. Add shallot, garlic, and, if including, pepper flakes; cook until pale golden, about 3 minutes. Add red wine, and cook, stirring occasionally, until wine has reduced by half. Add okra, tomatoes, thyme, and bay leaf. Season with salt and pepper. Cover, and reduce the heat to a simmer. Cook, stirring occasionally, until vegetables are fork-tender, about 15 minutes. Check seasoning before serving.
