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f Hoppin' John 
1pound dried black-eyed 

peas 
2 small smoked ham hocks 

or meaty ham bone 
2 mediumonions,divided 
3 large cloves garlic, hatved 
1bay leaf 
1cup 1000000rain whita rica 
1can (10 to 14.5 ounces) 

diced tomatoes with chili 
peppers,juices raserved 

1medium red bell pepper, 
chopped 

'h green bell pepper, 
chopped 

3 ribs cal.ry, chopped 
1jalapeno or serrano pepper, 

minced 
2 taaspoons Cajun or Creole 

seasoning 
'h taaspoon dried thyma 

laavas 
"'-4 teaspoon groundcumin 
¥. taaspoon salt 
4 scallons, sliced 

Ina large Dutch oven orkettle, 
combine theblack-eyed peas, 
hamboneorhamhocksand6 
cupswater. Cull of theonions 
inhallandadditto thePol, 
alongwith thegarlicandbay 
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leaf. Bring to a boil, reduce 
theheattomedium-low, and 
simrrer gently untilthebeans 
aretenderbutnotmushy, 
2to2% hours. Remove the 
hamboneor hocks, cut off 
themeat;diceandsetaside. 
Drain thepeas andsetaside. 
Remove anddiscard the bay 
leaf, onion pieces andgar1ic. 

Add2Ii cups01 waterto the 
potandbringtoa boil. Add 
the rice, cover and simmer 
until therice isalmost tender, 
aboutl0 to12 minutes. 

Mince the remaining onion, 
thenaddtothe ricealong 
withtheblack-eyed peas, 
tomatoes andtheirjuices, red 
andgreen bellpepper, celery, 
jalapenopepper, seasoning, 
thyme, cuminandsalt Cook 
untilthericeistender, 5 to 
8 minutes. Stirinthesliced 
scallions andthereserved 
dicedham. Serve withhot 
sauce andcom bread. 

Servess. 
Source: Aboutcom 




