
Recipe	posted	on	gingerfriesen.com,	February	2017	

Cuban Red Beans and Rice 
Adapted from Everyday Food, a digest-size print magazine produced by Martha 
Stewart Living Omnimedia, which I loved and which, sadly, stopped being printed 
at the end of 2012.  
 
Ingredients: 
 

• 4 Tablespoons olive oil or coconut oil 
• 1 yellow onion, diced small 
• 1 green pepper, diced small 
• 4 garlic cloves, minced 
• 1 teaspoon ground cumin 
• 2 teaspoons dried oregano 
• 2 cups long-grain white rice 
• 2 cans red kidney beans, rinsed and drained 
• 4 cups chicken or veggie broth (I use Celefibr veggie bouillon cubes, 

ordered from Amazon.) 
• 1 12 oz package kielbasa sausage (I use Wellshire Smoked Polksa 

Kielbasa, from Whole Foods.) 
• Salt and pepper to taste (This is very dependent on what type of broth you 

use; some broths are very salty and you will not need any added salt.) 
 
Instructions: 
 

1. In a medium saucepan, heat oil over medium-high heat. Add onion, green 
pepper, and garlic and cook until soft, 3-4 minutes, stirring often so garlic 
doesn't burn. 

2. Add cumin, oregano, and rice. Stir and cook 1 minute. 
3. Add beans and broth, and stir. (If using bouillon cubes, make broth in 

advance of this step.) 
4. Bring mixture to a boil; then cover. Reduce to a simmer and cook until 

liquid is absorbed and rice is tender, 15-20 minutes. 
5. While the beans and rice are cooking, slice the kielbasa sausage in small 

rounds (or half-rounds). Pan-fry in a little butter or olive oil until slightly 
crispy,  just a few minutes, then remove from heat. The sausage I buy is 
pre-cooked, so this step is not necessary, but I think the sausage tastes 
better if it's been pan-fried before adding it to the rice and beans. You may 
drain the fat from the sausage if desired, but I add it all to the rice and 
beans for flavor.  

6. Once rice and beans are done, stir sausage into pot and stir well.  
 


