What's for Dinner?

News & views from Earthwize Farms CSA ~ September 4, 2009

Purple hull peas: a great crowd! Where’s the bag?

C rowder peas are so called be- one. Refrigerate cooked beans 1-2 dhyﬁeplfe?’?:u;evzzee?f;s?t

cause they're packed tightly  in their liquid. Like other peas and orar? e deliverv ba outzize

(crowded) in the pods. Related to black /\beans these have more than g ry bag
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eye and other southern peas, purple enough protein for a main your door on delivery day

dish but they're often made S0 WE can colle_ct it and
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with a little meat for flavor.

, -~ " ¢ food in next week!
Here’s an easy recipe: :

Dice Y2 cup sausage, ham cf;rl(eep food fl'esh
bacon, mince 1 onion, smash  vqur food’s grown with-
3-4 cloves garlic. Saute meat ;t chemicals or pesticides,

> in %2 tsp oil until brown. Add  : 54 has no wax coating.
have been staples ever sinc [l onions & garlic. Saute until fra- ' That's better for taste and

Thoroughly dry fresh pea grant, then add 1 pound shelled Pe8Sgafety but decreases storage
pods then refrigerate in well ventilated water to cover, 2 bay leaves, pinch salfie 1o get the best result:
bags to prevent mold. Cover shelled black & red pepper, and 1 tsp dried : | Flatten paper bags: lay
beans or bag in plastic and refrigerate. thyme. Simmer until peas are tender; produce out to cool/dry
Pods will keep several days but shelledadjust seasoning to taste. Serve with « Pack/store appropriately

peas should be stored no more than cornbread, tomatoes, squash and okra. i
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and the tasty purple hull pe
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she'd cut one of Debi's grandparents SmF;II ca gnggs drv well between? » Zucchini squash
watermelons, seed it and cut it small.; ° y y :

The peces went i a n measuring cgp g 2u LR DR 1Cr o docay:
and as Debi writes, “I'd eat the water- ' Y

melon, put "my tin bow!" between my: ° Roast larger peppers, remove seeds* Pickling cucumbers
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or summer memorieslease email BRI PO Box 413 Aiken. SC 29802 )
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