Baylee Whiteside

Junior

Fruits/Vegetables

Shelby County

Grandma's Black-Eyed Pea Soup with Cabbage

INGREDIENTS

+ 1 tablespoon extra-virgin olive oil

* 1 cup chopped yellow onion

* 1 cup peeled and sliced carrots

* Y cup sliced celery

* 1 tablespoon fresh minced garlic

* 1 (14-ounce) package smoked sausage, sliced

+ 1 teaspoon thyme leaves

* 4 cups chicken broth

* 1 (28-ounce) can diced tomatoes

* 6 cups tightly packed chopped collard greens, tough stems removed
+ 1 (15.5-ounce) can black-eyed peas, drained and rinsed
» Ya teaspoon salt (or to taste)

» Ya teaspoon pepper (or to taste)

INSTRUCTIONS

IN A DUTCH OVEN OR LARGE SOUP POT, HEAT OIL OVER MEDIUM HEAT. ADD SAUSAGE SLICES,
ONIONS, CARROTS AND CELERY AND COOK FOR APPROXIMATELY 7-8 MINUTES OR UNTIL
VEGETABLES ARE TENDER, STIRRING FREQUENTLY. ADD GARLIC AND THYME AND STIRTO
COMBINE.

1. Add chicken broth and tomatoes with juice. Increase heat to high and bring to a boil. Add chopped
collards and stir well to combine. Reduce heat to maintain a gentle simmer, cover and simmer for 15- 20
minutes or until collard greens are tender. Stir in rinsed black- eyes peas, season with salt and pepper and
cook for an additional 5 minutes.

Preparation Time: 20 minutes

Total Time: 45 minutes

Serves: 6

Cost per Serving: $4.00 per serving
Nutritional Value: 33% daily recommended



