Red Beans and Rice Soup with Ham & Andouille Sausage (recipe serves 2).
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   Chef Sarah Moulton came up with this recipe, and I have adjusted it so that it is made in a more authentically Creole manner. 
Ingredients

1 tablespoon vegetable oil

2 ounces ham, cut into small dice
1 small (about 2 ounces) onion, diced
1 medium rib celery, diced
1 small green bell pepper, diced
3 garlic cloves, minced
1½ teaspoons Creole seasoning (store-bought or make your own – see note below)
2 – 3 ounces andouille sausage, sliced into ¼“ thick pieces
1, 15-ounce can red beans (the small variety), rinsed and drained
2 cups chicken and/or ham broth

1 small bay leaf

½ cup cooked white rice (½ cup uncooked rice equals 1 cup cooked)

Preparation:
Heat the vegetable oil in a large saucepan over medium heat. Add the meat and sauté until lightly browned. Add the onion, celery, bell pepper and garlic to the saucepan and sauté, stirring occasionally, until lightly browned. Stir in the Creole seasoning and sauté for another minute.

Add the broth, beans and bay leaf to the pot; simmer for 25 minutes. Discard the bay leaf, stir in the rice, heat until rice is warmed through, and serve with crusty bread.

Note: Creole seasoning is made by combining the following ingredients.

1 tablespoon plus 1 teaspoon paprika

1½ teaspoons salt

1 tablespoon garlic powder

1½ teaspoons ground, black pepper

1½ teaspoons onion powder

1½ teaspoons cayenne pepper

1½ teaspoons dried oregano

1½ teaspoons dried thyme
