
16  B e a n  M e d l ey  w i t h

P l a n t -B a s e d  S a u s a g e  a n d

P u r p l e  R i c e

T h i s  r e c i p e  i s  s p e c i a l  t o  m e  b e c a u s e
i t  m a r k s  t h e  f i r s t  t i m e  I  f a c e d  m y
f e a r s  a n d  c o o k e d  d r i e d  b e a n s  l o l .  I
u s e d  m y  m o m ’ s  P o w e r  Q u i c k  P o t  t o
s h o r t e n  t h e  c o o k  t i m e  a n d  I  w a s
p l e a s a n t l y  s u r p r i s e d  a t  h o w  w e l l
e v e r y t h i n g  c a m e  t o g e t h e r .   P u r p l e
r i c e  i s  m y  n e w  f a v o r i t e  t h i n g ,  s i n c e
i t  m o r e  f l a v o r f u l  a n d  h e a l t h i e r  t h a n
w h i t e  r i c e ,  a n d  a d d s  a  n i c e  t e x t u r e
t o  t h e  d i s h .   I  a c t u a l l y  h a d  t o  c o o k
t h e  b e a n s  t w i c e  b e c a u s e  t h e y  w e r e
n o t  d o n e  a t  t h e  e n d  o f  t h e  p r e s e t
t i m e  t h e  f i r s t  t i m e .   I  u s e d  s o m e
h o m e m a d e  v e g g i e  s t o c k  t h a t  I
f l a v o r e d  w i t h  a  v e g a n  c h i c k e n -
f l a v o r e d  s e a s o n i n g  t h a t  r e a l l y
b u m p e d  u p  t h e  f l a v o r !   I f  y o u  a r e
m a k i n g  t h i s  o n  t h e  s t o v e  i n s t e a d  b e
s u r e  t o  c o o k  t h e  b e a n s  a c c o r d i n g  t o
t h e  p a c k a g e  i n s t r u c t i o n s
b e f o r e h a n d  a n d  t h e n  a d d  t o  t h e
o t h e r  i n g r e d i e n t s .



I N G R E D I E N T S

½  o f  16  oz  bag  o f  bean  soup  mix ,

so r t ed  and  r i n sed ·

1  package  o f  p lan t -based  ch i cken - s t y l e

I t a l i an  sausage ,  cas ing  r emoved  and

chopped  i n to  cubes ·

1  cup  o f  pu rp le  r i ce ,  cooked  acco rd ing

to  package  d i r ec t i ons ·

1  ye l l ow  on ion ,  chopped ·

6 -8  c loves  o f  ga r l i c ,  minced ·

4 -5  cups  o f  vegan  ch i cken  s tock ·

1  t sp  cumin ·

1  t sp  ground  wh i te  peppe r ·

½  t sp  smoked  pap r i ka ·

1  t sp  ga r l i c  powde r ·

1  t sp  on ion  powde r ·

2 -3  t ab l e spoons  ex t r a  v i rg in  o l i ve  o i l ·

Chopped  c i l an t ro  f o r  ga rn i sh



D I R E C T I O N S :

1 .Add  o l i ve  o i l  t o  Qu ick -Po t  and  sau te  on ion  and  sausage

un t i l  t hey  a re  browned ,  5 -6  minu tes .   Add  ga r l i c  and  sau te

fo r  30 -60  seconds ,  un t i l  you  can  j u s t  s t a r t  t o  sme l l  t he

ga r l i c .   Remove  f r om  po t .

2 .P l ace  beans  i n  Qu ick -Po t  and  add  s tock .  Add  cumin ,  wh i te

peppe r ,  smoked  pap r i ka ,  ga r l i c  and  on ion  powde r  and  s t i r .  

 Cove r  wi th  l i d  and  cook  us ing  BEANS  se t t i ng  o f  pressu re

cook ing  f unc t i on .   When  beans  a re  done  check  f o r

doneness .   They  shou ld  be  p lump  and  j u s t  g ive  when

pressed  wi th  a  f o r k .   I f  t hey  a re  no t  t hen  cook  one  more

t ime .  

3 .Wh i l e  beans  a re  cook ing ,  cook  pu rp le  r i ce  acco rd ing  t o

package  i n s t ruc t i ons .

4 .Once  beans  a re  cooked ,  r emove  l i d  and  add  on ion ,

sausage  and  ga r l i c  mix tu re  and  s t i r  un t i l  comb ined .

5 .Se rve  warm  ove r  cooked  pu rp le  r i ce . 6 .     Top  wi th  c i l an t ro

i f  des i r ed .

* I f  you  do  no t  have  a  mul t i -po t ,  use  a  non - s t i ck  sk i l l e t  t o

sau te  t he  on ion ,  sausage ,  ga r l i c  ove r  med ium  hea t  as

above .D r .  Mon ique  May  ass igned  t o  you .Yes te


