
INGREDIENTS

NOTES

PROCEDURE

GLUTEN FREE

RED BEANS &

RICE

From Simply Full of Delight

2 Tablespoons of olive oil 

13 oz Gluten Free Kielbasa

sausage, sliced into 1/2 inch

circles - Hillshire Farms is great

1 cup chopped green bell pepper

One small onion, chopped

3 Large fresh garlic cloves,

minced

2 and 2/3 cups of water

2 chicken bullion cubes 

15 oz can of Red Beans

1 and 1/2 cups long grain white

rice (we use Uncle Ben's)

Gluten Free Weber New Orleans

Cajun Seasoning (I use a teaspoon

- you may like more!)

First, in a large skillet, heat oil (1

Tbsp) on medium heat. 

Add the green pepper and onion and

cook until tender.  Add the garlic and

saute for 1 minute. Remove from pan.  

At the same time, heat a second skillet

to medium-high heat with a tbsp of

olive oil and add your kielbasa. Cook

the kielbasa until lightly browned on

each side. Remove from heat and set

aside.

Next using your first skillet, add bullion

with water and stir to mix. Add the red

beans and rice and bring to a

boil/simmer. Sprinkle with 1 teaspoon of

Cajun seasoning.

Turn down the heat and place a lid on

top. Cook for about 10 minutes on

low heat or until the rice is tender.

Add a tiny bit of extra water if

needed.

When the rice is ready, combine the

kielbasa, red beans and rice, & veggies

and serve!

 

For the chicken bullion we like to use
GF Herb-Ox but you could also use
chicken stock or broth and omit the
water and bullion

https://www.amazon.com/Weber-Natural-Seasoning-NOrleans-Cajun/dp/B008LAUB7S?crid=2LKNU1F61YAX2&keywords=weber+cajun&qid=1642363860&sprefix=weber%2520cajun%2Caps%2C96&sr=8-2&linkCode=ll1&tag=redbeansandrice_crystalgarman-20&linkId=1ecd0a726d73ba8c487b9cf388326e0e&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Hormel-Herb-Beef-Bouillon-Packets/dp/B00TBW787G?crid=1CTOSWXUSZA5E&keywords=herbox&qid=1642194189&refinements=p_85%3A2470955011&rnid=2470954011&rps=1&s=grocery&sprefix=herbox%2Cgrocery%2C94&sr=1-8&linkCode=ll1&tag=crystalgarman-20&linkId=358364ff6b29241a84d3c26a0e4ca6f1&language=en_US&ref_=as_li_ss_tl

