Black Eyed Peas and Sausage
By: Laura Hobbs - Flyer Foodie - fayettevilleflyer.com
INGREDIENTS:
3 Tbs. vegetable oil
5 Brats or hot Italian sausage links
(just over a pound), pricked with a fork
1 small onion, diced
2 stalks celery, diced
1 bell pepper, diced
3 garlic cloves, peeled and minced
2 jalapenos, seeded and minced
1/2 tsp. smoked paprika
1 can (14 oz.) whole tomatoes, roughly chopped
2 cans (14 oz.) black eyed peas,
drained and rinsed
2 (12 oz.) pale beers
1/4 c. cilantro, chopped, plus more for garnish
Salt and pepper to taste
DIRECTIONS:
In a large Dutch oven, heat the vegetable oil until it’s shimmering. Add the sausages and cook over medium heat, turning
occasionally, until they’re browned and cooked through, about 10 minutes. Transfer the sausages to a plate and cover loosely
with foil.
Add the onion, celery, bell pepper and jalapenos to the pot and cook over medium heat until just beginning to brown at the
edges, about 6 minutes. Add the garlic and smoked paprika, and cook for a minute longer. Add the tomatoes and their juices,
and cook until most of the liquid has evaporated, about 5 minutes. Add the black eyed peas and beers, and season lightly
with salt and pepper. Bring the pot to a boil. Lower the heat to low, cover the pot half-way and simmer for about half an
hour.
Cut the sausages into 1/2″ slices and add them to the pot, along with any juices from the plate. Add the chopped cilantro,
adjust the seasonings with salt and pepper, and allow the stew to simmer for 10 minutes longer. Ladle into big bowls and
garnish with a little more cilantro. Serve with cornbread or good, crusty bread.

Recipe first appeared in “Peas & Pals” by Laura Hobbs - 3/20/11 - Flyer Foodie - Fayetteville Flyer
Full story including more photos: http://www.fayettevilleflyer.com/2011/03/20/peas-pals/
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