Carban-s beans. also known as chick-peas, are «hite, round
and have a nutty flavor. They are most popular in salads.

155 known 1S cow peas, arz primarily
n vegastable in the Scuth.

split or whole. Split peas do not
cooking but whole peas do.

Dry peas may be bought
raquire soaking before

Green dry pess have a more distinct flaver than yellow
peas. They can be used interchangeable in recipss for
soups. pureed in dips, or as a voilad vegetanlz.

Southern Baked Pork and Beans

1 1b. dried pea or marrow bzans

£ cups water in one piece

1/4 to 1/2 teaspoon crushed hot 2 t2aspoons warczster-
peppers or dash of cayenne shire saurce

1 spall onion, sliced 1/4 cup catsup

1 clove garlic, minced 1/4 cup mclasses

1 teaspoon ary mustard
1/4 cup brown sugar

! bay leaf, crumblad
1 te3spoon salt

1/8 teaspoon pepper

1/4 ~upr ainced onion

Sart st wash hesns. Put in largs kettle and 2dd water
Bpinz - = “-¢1 and boil hard for 2 min. Let stand
covare¢ 1 hoor on stove. Add hot pepper, onien, garlic,
bay =37 ant ;¥ Bring to boil again, reduce heat and
sigzer | howr o until tender but not mushy. Dair.
reserving limid, Skim off fat to 1 cup liquid Add

rezaining inzradients szcept brown sugzar, wizing w=11.

Put teans in 2 17 challow bazinz dish. Pour in the one
cup seasoned liquid mix. Remove any rind on pori. Cut
inta 3 or more slices. Arranss an top of bteans. <Sprinkle
with brown sugar. Bake uncover=i at 400 degrees for 1 1/4
hrs. {about}. Add liquid if necz==ary during bazing
Bake until pork and beams arz 2!-72d trown.
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-
ook the peas in lightly salted water for ome hour. Hid
the rice and continue to simmer. Heanwhile, coog ff
onion in the oil until soft, but act brown. Stir in the

Peas

tomstoes, salt, cayenne and pepper. Add this to the rice
ani peas. Cover and simmer on the lowest heat for 15
pin., until lisuid is absorbed and the peas are tender but
still whole. Any leftovers are gocd served as a salad
wi-s oi! and lecon, some raw onion rings and chopped
parsley -Vienna Nortan

Albany Ward

Nated Children in the Grass

Try it and you will see why it got its naze.

3 cups cooked garbanzos, drained Combine all these
! szall onion, sliced ingredients. Pour
1/4 1b. cushreses, sliced dressing (recipe

{ cup french cut green beans, below) over this

mizture and chill
until serving.

cooked and drained
1/2 green pepper, cut in strips

Lebansse Salad Dressing

173 cup olive oil 1/2 teaspoon salt

1/3 cup lemon juice dash pepper

1 clove garlic, minced

Coshina all inzredients in a small jar with screw-top

ible, allow to stand for a shor:
-Vienna Norton
Albany Ward

1id. Shake well. [f poss
time before serving.

Black-eyed Fritters

ic, minced

arli
aten
1/3 cup flour
1/4 teaspoon salt

n 1/8 teaspoon pepper

ns sanion, chopped
1=d thyze

yed peas and dipping sauce. Mash peas with

1til chunky. Fry bacon & drain on paper
sute onion and garlic. Cozbine onicn

. stir in egg. Add flour, salt, pepper &

as;aons into hot oil (350 degrees in

Serve with:

Creole Dipping Sauce

| ratlzspoon finely chopped onion 1 8 oz. can tomato

! 2lgve zarlic, minced sauce

2 1. firzly chapped green pepper  1/2 tsp. salt & sugar
I T. vegatzdle oil 1/4 tsp. dried thyms
Jeut2 vegetables in oil. Add other ingredients. Simzmer
~=vzred for 10 ain. Serve wars. Mages 1 cup.



