Rice Dressing

1½ cups of Rice
1 lb Ground Beef

1 lb Jimmy Dean original flavour sausage

1 lb Oysters

1 lb Boudin

1 large Onion

1 red, 1 yellow Bell Pepper

3 stalks Celery

3 pods Garlic

Olive Oil

Chicken Bouillon

Green Onions

Parsley
  - Precook 1½ cups of Rice

  - Fry Beef & Jimmy Dean sausage till crisp (drain fat)

  - Chop Onions, Bell Peppers, Celery, & Garlic. Sauté in Olive Oil 
  - Add about 1/2 cup water with Chicken Bouillon.

  - Add in meat and Rice until well mixed.
  - Add Boudin (take off skin)

  - Chop Oyster (check each oyster for shell fragments)
  - Add Green Onions and Parsley.

  - Salt and Pepper to taste.
  - Warm in over (350° 30 minutes)
Enjoy!

