LOUISIANA “Dirty Rice”
INGREDIENTS:

1lb. ground round and/or pork sausage (not a sweet brand, like Jimmy Dean – use spicy, bulk Italian) – I just use ground beef and the chicken livers.
1 – 1¼  lb. chicken livers

1 cup onions, finely diced

½ cup each chopped celery and chopped green, bell pepper
5 - 6 cups cooked, white rice (add 1½ cups rice to 3 cups water, a little oil and about 2 Tsp. salt; bring to a boil, cover tightly, turn down to “Low” and cook 15 minutes).
¼ cup chopped fresh parsley

4 – 5 cloves fresh, minced garlic
Salt, garlic powder and ground, black pepper and cayenne (red) pepper to taste

PREPARATION:

Start by browning the sausage and/or ground beef in a wide skillet, then add the livers whole and, as they cook, poke them good with a fork and begin breaking them apart with the fork or spatula. Crumble the meat fine, dust with the salt, pepper and garlic powder. Add the vegetables and sauté until almost soft, then add the cooked rice and parsley. Let mixture simmer about 10 – 15 minutes on “Low” so the flavors mingle well.

Season with more salt, ground, black pepper and, of course, your favorite hot sauce.
Makes about ten to a dozen servings. This recipe freezes well.


