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5 days ago A hearty Southernblack eyedpeasoup made with smokyham tenderpeas and
simple pantry ingredients

Easy to make cozy and perfect for New Years or cold nights 2 days ago Master the
ultimate Southernblack eyedpeasrecipe! Slow simmered with smokyhamhocks and rich
aromatics this comforting dish brings good luck and incredible flavor 3 days ago
This simpleblack eyedpeasrecipe simmers driedpeaswith smokyhamhock for rich
Southern flavor perfect for good luck on New Years Day Dec 31 2024 HamandBlack
EyedPeasFor The New Year and beyond! Black eyedpeasoup is a Southern staple
thats been enjoyed around the New Year as it promises to deliver good fortune
all year long! Budget friendlyblack eyedpeaswithhamare perfect for post holiday
gatherings! Serve it warm from a slow cooker with a side of cornbread or
croutons

Makeblack eyedpeasa vegetarian dish by omitting Feb 4 2025 Directions Placeblack
eyedpeasinto a large container and cover with several inches of cool water let
soak 8 hours to overnight. Drainpeas. Dicehamand reserve the bone

Place bacon in a large skillet and cook over medium high heat turning
occasionally until crisp about 10 minutes Nov 14 2025 The classic SouthernBlack
EyedPeasrecipe for good luck! Cooked low and slow with a smokyhamhock and bacon

Learn how to cook driedblack eyedpeasfor a perfect creamy texture 5 days ago
Nothing says comfort like a pot of slow simmered Southern styleblack eyedpeas

Here ahamhock adds smoky richness to thepeas EasyBlack eyed Peas And
HamRecipeBlack eyed peas and hamis a classic Southern dish that is not only
delicious but also easy to make

Whether you are looking for a comforting meal to enjoy on a cold winter night or
a dish to bring to a potluck this recipe is sure to please Dec 3 2025 Classic
Southernblack eyedpeastake some time but the flavor they get from a low simmer
withhamhocks herbs and aromatics is worth the effort Deselect All 1 pound
driedblack eyedpeas soaked overnight 2 tablespoons canola oil 1 medium white
onion chopped Kosher salt and freshly groundblackpepper 3 cloves garlic minced 1
smokedham.
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