@) Popeyes Red Beans and Rice Recipe Home
Made

This document presents a delicious recipe for Popeyes-style beans and rice, a beloved dish
that combines flavorful red beans with perfectly cooked rice. The recipe is straightforward
and uses simple ingredients to create a comforting meal that can be enjoyed any day of the
week. For Popeyes Menu visit

Ingredients

For the Red Beans:

1 cup dried red beans
2 Cups water

2 cups chicken broth

2 cup smoked sausage
2 tbsp butter

1 tsp liquid smoke

1 tsp onion powder

1 tsp garlic powder

1 tsp paprika

Y2 tsp cayenne pepper
Salt and black pepper to taste

For the Rice:

e 1 cup white rice
e 2 Cups water
e 1tbsp ail

Instructions

1. Prepare the Red Beans:

e Rinse the dried red beans under cold water and remove any debris.

e In a large pot, combine the rinsed beans, 2 cups of water, and 2 cups of chicken
broth. Bring to a boil.

e Once boiling, reduce the heat to low and let it simmer for about 1to 1.5 hours,
or until the beans are tender. Stir occasionally and add more water or broth if
needed.

e |n a separate skillet, melt the butter over medium heat. Add the smoked sausage
and cook until browned.

e Add the cooked sausage to the pot of beans along with liquid smoke, onion
powder, garlic powder, paprika, cayenne pepper, salt, and black pepper. Stir
well and let it simmer for an additional 15-20 minutes to allow the flavors to
meld.

2. Cook the Rice:

e |n a medium saucepan, heat the oil over medium heat. Add the rice and stir for
about 1-2 minutes until the rice is slightly toasted.

e Add 2 cups of water to the saucepan and bring to a boil. Once boiling, cover
the pot and reduce the heat to low. Cook for about 18-20 minutes or until the
rice is tender and the water is absorbed.

e Remove from heat and let it sit covered for 5 minutes before fluffing with a fork.

3. Serve:
e Serve the red beans over a bed of rice. Enjoy your homemade Popeyes-style
beans and rice!

This recipe captures the essence of the classic dish and is sure to be a hit at your dinner
table. Enjoy!


https://popeyes-menus.us/

