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Did you know?

Blackeye peas are available all year long!

Blackeye peas are a good source of Vitamin A and folate!

Blackeye peas also contain high levels of protein.
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Fun Fact!

Tradition says to eat blackeye peas on New Year’s Day to bring good luck!

What am | looking for?

¢ Look for peas with bright pods that are firm and
plump.

o Dried peas shouldn’t be kept for more than a year.
e Wash peas well before use.

¢ Avoid peas with tough pods or pods that are flimsy.

Educational programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, sex, disability, religion, age or national origin.



Cold Black-Eyed Peas and Corn

1 (15 ounce) can black-eyed peas, drained

1 (15.25 ounce) can whole kernel corn, drained
1 (4 ounce) jar pimento peppers, drained

1/4 onion grated

2 cloves garlic, minced

1 tablespoon bottled Italian dressing

1/2 teaspoon ground coriander

1/4 teaspoon dried cilantro

Mix black-eyed peas, corn, pimento pepper, onion, garlic,
Italian dressing, coriander, and cilantro in a large bowl

until well combined.

Preparation time: 10 minutes
Cook time: 0 minutes
Serves: 4

Nutrition Facts:
Calories: 190

Total Fat: 1.5 ¢
Cholesterol: 0 mg
Sodium: 340 mg

Total Carbohydrate: 36 g
Protein: 6 g

http://www.allrecipes.com/recipes

Name that vegetable!
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