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	White Beans and Rice - Jeff’s recipe, as modified from Patout’s original (Jeff’s is mo’ betta den Patout’s!)
1 pound dried great-northern white beans (or 4, 15-oz. cans)
2 teaspoons salt

1 pound tasso, fresh smoked sausage or cured ham 

1 teaspoon ground black pepper (only ½ teaspoon if using a pound of spicy andouille sausage!)
2 medium onions, chopped fine 

½ teaspoon ground red pepper (¼ teaspoon if using a pound of spicy andouille sausage!)
1 large bell pepper, chopped fine

2 ribs celery, finely diced

4 cloves garlic, minced

½ teaspoon ground white pepper

White rice (1/2 cup per serving) cooked ahead of time

1 cup chopped, fresh parsley, or 2 Tbs. dried
1 bunch green onions – tops/whites finely chopped, green parts cut into ¼” slices
It is best to soak the beans overnight in 1 quart cold water, but it is not essential -- unsoaked beans simply take longer to cook. 

If you are using tasso or ham, cut it in ½-inch cubes; if you are using sausage, slice it ½” thick. Rinse the soak-water from the beans and place them in only 1½ quarts of cold water in a 4-quart stew pot. Bring to a boil while adding the whites of the green onions, finely chopped (reserve the green parts for later!), the onions, bell pepper, celery, garlic, meat and pepper (do not add the salt at this time). Reduce the heat to low and let gently simmer uncovered, stirring occasionally, until the beans are tender. Soaked beans will take 2 - 3½ hours, unsoaked beans up to 5 hours. If the mixture begins to dry out, just add boiling water ½ cup at a time. 

When the beans are tender, remove 2 - 3 cups of them, mash with a fork or potato masher, and return to the pot. This makes a thick gravy base for the beans. If there still seems to be a lot of liquid in the pot, mash another couple of batches of beans the same way, or just continue simmering on medium heat until reduced. Stir in the salt, green-onion greens and parsley, let simmer about ten minutes longer to soften them up a little, check that the seasoning is sufficient and serve over hot rice with Tabasco sauce to taste! Serves 6 - 8 as a main course, 10 -12 as a side dish. 



