Another Recipe from
the Treebeards’ Cookbook. ..

Order yours today!
A great gift for friends & family!

Mail the order form below, purchase at one of our locations, or call 713-225-2160.

(Treebeards' Hoppin' John

Treebeards Cookbook Order Form
Please send me copies of the Treebeards Cookbook @ $17.95each ........ -

If accepting delivery in Texas, add 8.25% sales tax @ $1.48 each............... -
Postage & Handling@ $5.00each............ ... ... ... ... -

TOtal . e $
Name
Address
City State Zip
Credit Card* O MC O Visa 0 Amex Number. Exp
Mail to:  Treebeards Cookbook The Treebeards Cookbook is also available in
315 Travis seasonal wrapping for $18.95, and we can

Houston, TX 77002

ship it to the recipient. Please call for details.
*Checks not accepted

Hoppin’ John is a spicy black-eyed pea dish with a true, down-home goodness.
'/> pound dried black-eyed peas '/ teaspoon cayenne pepper
5 cups water '/+ teaspoon salt
1'/> teaspoons vegetable oil 1 bay leaf
'/> cup chopped celery 1'/a cups chicken broth
'/>. cup chopped onion 6 ounces cooked ham, chopped
/s cup chopped carrot 2 tablespoons chopped
11, clove garlic, minced green onions (including tops)
'/+ teaspoon black pepper

Wash dried peas in cold running water and drain. In a 4-quart saucepan add 5
cups cold water and peas. Soak overnight. Do not drain.

In a skillet or a saucepan, heat oil and cook celery, onion, carrot and garlic.
Meanwhile, bring black-eyed peas to a boil. Reduce heat and simmer 20 minutes.

Add cooked vegetables, black pepper, cayenne pepper, salt and bay leaf. Stir in
chicken broth and ham. Cover and simmer 1'/> hours or until black-eyed peas are
tender.

Sprinkle with chopped green onions before serving.

Serve over hot rice.

Serves 6.

A little trivia:

Most food historians agree that Hoppin® John is an American dish with African/French/Caribbean
roots. There are many legends that explain how Hoppin’ John got its name. It is traditionally a
high point of New Year’s Day and often served with greens to ensure good luck and fortune
throughout the year.
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