Hoppin’ Johm

Need arecipe to start the new year off right or make black-eyed
peas taste delicious any time of the year? Leave it to Nana.

Twugredients

@ slices bacow

1 cup chopped onion

Vo cup chopped red bell pepper

2 teaspoons fresh basil

Yo teaspoon red pepper flakes

1 Teaspoon salt

1 tablespoov chopped garlic

4 cups frozew black-eyed peas
(Canned peas should work too, and vou wouldn+ have to cook +hem.)

D cups chicken broth

2 tablespoous oll

1 Y2 cups long graiv rice, uncooked

Iwnstructions

< Gt bacon nto small pieces. Santé v a large cast irown skillet
until crisp. Remove o a paper towel o drain. Reserve 2
tablespoous of bacon drippivgs in skillet.

< Tw drippings sauté oviow, bell pepper, basil, pepper flakes, and
salt until oviovs are soft. Add garlic and santé avother mivute.

% Return bacow to ovions and peppers. Add peas and brothh. I
using fresh peas, simmer until peas are +ender. Drain reserving
the liguid. Add one cup of liguid back reservivg the rest o cook
the rice. Set aside and keep warwm.,

% Add 2. tablespoons oil +o a large saucepan. Add rice and santé
wtil golden. Add 2 cups reserved broth to rice makivg sure +o
save the rest. Bring to a boil reduce heat, cover, and simmer
for 15 +o 1% minutes until tender. Fluff with a fork,

< Add rice +o bacon and veaetables. Add remainivg broth uutil you
otain the consistency you like.
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