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2 tablespoons oil 
2 cups thinly sliced onions 
1 tablespoon minced fresh garlic 
3 celery stalks, cut into ½-inch dice 
1 ½ cups dried black-eyed peas 
7 cups water 
2 bay leaves 
½ teaspoon dried thyme 
½ teaspoon red pepper flakes 
2 cups slivered collard greens 
1 to 2 teaspoons salt 
1 red pepper, roasted, peeled and diced (see below on how to roast pepper) 
2 cups cooked long-grain brown or basmati rice 
Hot sauce to taste and/or balsamic or apple cider vinegar, optional 
 

1. Heat oil in a heavy-bottomed soup pot over medium-heat. Add onions and cook for 
about 15 minutes, until soft and golden. Add garlic and cook for 1 minute. 

2. Add celery, black-eyed peas, water, bay leaves, thyme, paprika, and red pepper flakes. 
Bring to a boil. Reduce heat, cover and simmer for 25 minutes. If necessary, add 
more water during cooking to keep peas covered—the dish should have “gravy” 
when finished. 

3. While this is cooking, prepare collard greens by plunging them into a basin of cool 
water. Remove entire rib by stripping leaves from stalks. Stack 4 to 5 leaves, roll into 
a cigar shape, and cut into slivers, 1/8 inch or smaller. Add to pot and continuing 
cooking until the beans are soft, 15 to 20 minutes. Avoid overcooking the black-eyed 
peas; they can become mushy very quickly. 

4. When the beans are cooked, add salt, roasted red pepper, and cooked rice. Season 
with apple cider or balsamic vinegar and/or hot sauce if you wish.  

 
Serves 6 
 
Roasting Red Peppers: 
Place pepper directly over a gas burner with the flame turned to high. Char the outside 
of the pepper, turning as needed with kitchen tongs. Try not to pierce the pepper. When 
the entire pepper is charred, place in a brown paper bag, and allow it to “sweat” for 10 
minutes. Remove from the bag, peel off charred exterior, seed pepper, and rinse if 
necessary. Pat dry with a paper towel. If you don’t have a gas stove, char under the 
broiler.  
 
Serves 2 to 3 


