Monroe Family Red Beans and Rice

For 10-12

2 lbs dried red kidney beans soaked overnight

2 cups chopped onion

½ cup thinly sliced green shallots (or scallions)

½ cup chopped green pepper

1 1/3 tablespoons finely minced garlic

2 tbsp finely minced fresh parsley

1 lbs ham cut into 1-inch cubes

Ham bone

Spices:

1 tbsp salt

½ tsp freshly ground black pepper

1/8 tsp cayenne pepper

1/8 tsp crushed red pepper pods

2 whole bay leaves broken into quarters

½ tsp dried thyme

1/8 tsp dried basil

~2 qrts cold water

Drain soaked beans and mix with other ingredients, adding enough cold water to cover.  Bring to boil over high heat.  Simmer for 2-2/12 hours until beans are tender and thick natural gravy has formed.  Add water if it appears too dry.  Stir frequently to keep from sticking.  (If it doesn’t get creamy, take some out and blend it in a blender.)

