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farmstead: in the kitchen

DESSERT, ANYONE?

�ese hearty, crowd-pleasing recipes 
celebrate the best of what’s in season.
B Y  S C O T T  J O N E S  ///  P H O T O S  B Y  J A S O N  W A L L I S

Red Beans and Rice with Chicken and Sausage
1 cup long-grain white rice

� tsp. salt

1 Tbsp. vegetable oil

1 (14-oz.) package smoked sausage, thinly sliced

1 (16-oz.) package lean ground chicken or turkey

1 onion, chopped

1 red bell pepper, seeded and chopped

2 cloves garlic, minced

1 cup low-sodium chicken broth

1 (14.5-oz.) can diced tomatoes, with liquid

1 (16-oz.) can red kidney beans, drained and rinsed

2 tsp. Creole seasoning

Place rice in a large covered pan and pour in 2 cups water. 
Add salt and bring to a boil over high heat. Reduce heat to 
medium-low; cover and cook until liquid has been absorbed, 
about 20 minutes. Flu� with a fork, cover and set aside while 
cooking other ingredients.

Meantime, heat oil in a large skillet over medium-high heat. 
Add sausage and cook, turning o�en, until lightly browned, 5  
to 7 minutes. Remove sausage to a paper-towel-lined plate; 
reserve 1 Tbsp. of drippings in skillet. 

Add chicken, onion and bell pepper to skillet and cook, 
stirring o�en, 8 minutes or until meat crumbles and  
is no longer pink. Add garlic and sauté 1 minute longer. 

Pour in broth and tomatoes, and cook, uncovered, stirring 
o�en, until slightly thickened, about 15 minutes. Add beans, 
Creole seasoning and reserved sausage. Cook, stirring 
occasionally, until warmed through, about 5 minutes. Season 
with 1/2 tsp. salt and 1/4 tsp. pepper. 

Divide rice among four bowls. Ladle over beans and serve.  
PREP: 15 min. COOK: 55 min. YIELD: 4 to 6 servings

Slow-Cooked Collards 
1 Tbsp. vegetable oil

2 smoked turkey drumsticks

2 large carrots, diced

1 large onion, diced

2 garlic cloves, minced

2 Tbsp. balsamic vinegar

4 (1-lb.) packages (or fresh from the garden) fresh collard 

greens, washed, thick stems removed, 

and chopped

1 (32-oz.) container low-sodium, fat-free 

chicken broth

� tsp. red pepper flakes

� tsp. salt

� tsp. pepper

Heat oil in a large Dutch 
oven over medium-high heat. 
Cook turkey drumsticks and 
carrots in hot oil over medium-
high heat, stirring occasionally,  
5 minutes. Add onion and 
cook, stirring occasionally,  
5 minutes or until carrots and 
onion begin to caramelize. Add 
garlic and vinegar; cook, stirring 
constantly, 30 seconds. Add collards 
and remaining ingredients. 

Bring to a boil; reduce heat, cover  
and simmer, stirring occasionally, about  
1��� hours or until collards are tender. Remove 
turkey meat from bones. Chop meat, and stir into 
collards. PREP: 20 min. COOK: 1 hr., 45 min. YIELD: 8 servings   

Farm-Fresh  Fall Flavors

Dig into our recipe for honeyed 

apples at myFarmLife.com/

fallfresh or scan the code. For tips 

on growing and 

harvesting greens, 

see “Growing 

Green” on page 27.
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