Buck Anfalter’s Hoppin’ John

1 lbs. Black-eye peas

1 Ham hock

2 Bay leaves

Some (or 1 tbsp.) of whole celery seed

Some (or 1 tbsp.) of fennel seed

1 Jalapeno – halved & seeded

1 Onion – chunked

4-6 strips of salt-cured bacon 

Boil in 3 quarts of water for five minutes.  Turn off heat and let set for at least 1 hour.  Turn on heat and bring back to boil then simmer until Black-eye peas are 2/3 done.

Strain and keep juice from black-eye peas.  Separate black-eye peas from ham, bacon, onion, etc. and set peas aside.  Remove ham from bone and dice into bite-size pieces for later use. 

Cook

1 lbs. of Hillshire Smoked Sausage seasoned with black pepper (save grease) – Diced

Brown

2 cups of raw rice (NOT Minute or Instant Rice!) in sausage grease and 1/3 stick of butter

Lightly sprinkle Tony Chachere’s Creole Seasoning

Cook

2/3 stick of butter

Add following vegetables and cook until soft

½ bunch of Celery – Sliced very thin to keep it crisp

1 lg. Onion – Diced

1 Green Pepper – Diced

4 Green Onions – Diced

Add to Vegetables

8 oz. of Tomato sauce

14.5 oz. of Chicken broth 

1 can of Rotel “Milder” diced tomatoes & green chilies

1 cup of V-8 juice

1 heapin’ tsp. of Garlic – Minced

3 bay leaves

Salt & Pepper

1 tsp. Thyme

1 tsp. Rosemary

1 tsp. Poultry season

Ham from Ham Hock

Hillshire Smoked Sausage

Browned Rice

Add the juice from black-eye peas if needed as rice and peas cook.  Consistency should not be too soupy nor to dry.

Last ten minutes before serving add  

4 green onions – Sliced

¼ cup of Parsley – Minced 

2 tbsp. Lemon Juice

