VEGAN SLOW COOKER RED BEANS AND RICE
¼ 
cup vegetable oil

1 
large yellow onion, finely chopped

 
Kosher salt and black pepper

3 
celery stalks, finely chopped

1 
green bell pepper, finely chopped

10 
garlic cloves, finely chopped

1 
heaping tablespoon white or yellow miso paste

2 
teaspoons smoked paprika

1 
teaspoon sweet paprika

1 
teaspoon onion powder

1 
teaspoon garlic powder

½ to 1 
teaspoon ground cayenne, plus more to taste

½ 
teaspoon ground sage (optional)

1 
pound dried red kidney beans, soaked overnight

3 
dried bay leaves

3 
fresh thyme sprigs or 1 teaspoon dried thyme

1 
teaspoon soy sauce

 
Cooked rice, for serving

 
Sliced scallions, for serving

 
Louisiana-style hot sauce, for serving

Heat the oil in a large (12-inch) skillet over medium. Add the onion, season with salt, and cook, stirring, until the onion is limp and translucent, 6 to 8 minutes. Add the celery and bell pepper and cook, stirring occasionally, until softened, 5 to 8 minutes. Add the chopped garlic, miso paste, smoked paprika, sweet paprika, onion powder, garlic powder, cayenne and sage, if using. Grind in a generous amount of black pepper and add 3/4 teaspoon salt. Stir to combine until the miso has dissolved, then remove from the heat and scrape the mixture into a 6- to 8-quart slow cooker. Add the beans, bay leaves, thyme and 6 cups water. Cook on high until the beans are very tender and creamy, about 7 hours.

Before serving, add the soy sauce, and season to taste with salt and cayenne. Using a fork or the back of a spoon, mash some of the beans against the side of the slow cooker to make the mixture slightly creamy. (It will continue to thicken as it sits.) Discard the bay leaves and thyme sprigs. Top the beans with hot cooked rice and scallions; serve with hot sauce.
Time:  7 ½ hours

Serves: 6 
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