Jamaican “Rice & Peas!” For 2 servings . . . 
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Ingredients:

½ cup of white rice
½ cup of tinned or fresh red “peas” (either kidney beans or pigeon peas, called “gandules” in Spanish and sold in the Latin section of your supermarket – I use Goya or La Preferida brand)
2 cloves of garlic, finely chopped/minced
2 - 4 uncut scotch bonnet chilies (1 fat jalapeño pepper may be used as a substitute)
1 scallion – a whole stalk with green, cut in half
1 cup of coconut milk
½ teaspoon of salt
½ teaspoon of black pepper
1 sprig of fresh thyme (leaves stripped off) or ¼ teaspoon dried

Preparation:

Drain and rinse the beans. Add them to the pot with the garlic, coconut milk, rice, salt, black pepper and thyme; mix well. Crush the scallion (do not chop it) and add it in on top. Also add the uncut scotch bonnets - the pepper remains uncut so as to not make the rice spicy, but just give it a subtle, peppery flavor. Bring to a boil, reduce heat to very low and simmer, covered tightly, 15 - 20 minutes, until the liquid is fully absorbed by the rice.

