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New Orleans Red Beans and Rice 

It’s easy to get obsessed about New Orleans Red Beans and Rice. It’s a 

delicious dish with a mythic story.  

There is a magical moment when it’s done. You should be able to taste a 

spoonful of the broth and if you’re anything like me, you realize you’re not 

going to be able to stop with one small taste. It’s so good! 

If you want to dig deeper, I can suggest Donald Link’s Down South and Kim 

Severson’s version (inspired by Pableaux Johnson) in the New York Times. 

 

 1 pound Rancho Gordo Domingo Rojo beans, uncooked 

 2 tablespoons oil 

 1 to 1 1/2  pounds Andouille sausage, cut into thick slices 

 2 yellow onions, chopped 

 5 cloves garlic, chopped 

 1 rib celery, sliced 

 2 green bell peppers, seeds and pith removed, chopped 

 4 bay leaves 

 1 teaspoon cayenne pepper, ground 

 1 tablespoon dried thyme 

 Pepper 

 Salt 

 1 tablespoon Creole mustard (or coarse grain mustard 

 Vinegary hot sauce like Louisiana, Crystal or Tabasco, for serving 

 White, long grain rice, cooked, for serving 

 

1. In a large pot, such as an enameled cast iron dutch oven, heat the oil 
over medium heat and brown the sausage slices, stirring occasionally, 

about 6 minutes. Remove and reserve the sausage. Add the onion, garlic, 

https://www.amazon.com/Down-South-Bourbon-Helpings-Everything/dp/0770433189
https://cooking.nytimes.com/recipes/1016675-red-beans-and-rice
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bell pepper and celery and saute until soft, stirring occasionally, 

about 10 minutes. 

2. Add the dry beans, bay leaves, thyme, cayenne and enough water to cover 
by about 2 inches. Bring to a strong boil and continue boiling for 15 

minutes. Reduce heat to low to medium low, so that the beans are 

cooking with a gentle simmer. 

3. Once the beans have started to soften but not cooked fully, just over 
an hour, add the reserved sausage to the beans along with the mustard. 

Continue to cook until the beans are soft. Add more water as needed. If 

you’re pressed for time, once the beans are cooked, you mash some 

against the side of pot with a wooden spoon to thicken the liquid, or 

continue cooking until the liquid is more like a thick gravy than a 

thin soup. 

4. Check for seasoning and salt and pepper to taste. Serve with plain rice 
and bottles of hot sauce. 

 


