
Moroccan Black Bean Paella
3 cups of dried black beans
Soak overnight, pressure cook on high for 29 minutes.

In the heaviest pot you can find, sauté on medium heat
1/2 cup olive oil
1 large red onion, finely diced
1 red bell pepper, finely diced
1 green bell pepper, finely diced
1 large eggplant, finely diced
Sauté until somewhat soft (10-15 minutes)

Turn heat to low, add:
1 knob (10 cloves) of garlic, minced
Sauté 10 minutes until garlic is cooked

Add:
7 threads of saffron
1 Tablespoon sweet paprika
1 1/2 teaspoons turmeric
1 teaspoon cinnamon
3/4 teaspoon cardamom
3/4 teaspoon crushed red pepper
3/4 teaspoon freshly ground black pepper
1 1/2 cups brown basmati rice 
Stir for a couple minutes

Add:
1 32 oz. can diced tomatoes
1 32 oz. can water
1/2 cup diced dates or raisins
2 teaspoons sugar
1 Bay leaf

Cook on medium low for 40 minutes or so, until rice is cooked

Meanwhile, roast on 375 for 14 minutes until slightly charred on the edges either:
1 head of cauliflower cut into bite-sized pieces or
15 Brussels Sprouts, quartered

Stir into to the rice mixture:
2 Tablespoons salt
The cooked black beans and the roasted vegetables (above)
Serves 8. 

See more vegan recipes at www.TruthAboutNursing.org/vegan


