
Large  cook ing  pot  o r  Dutch  oven

Kn i fe

Cut t ing  board

Spoon fo r  s t i r r i ng  and se rv ing

Charcoa l ,  f i re ,  o r  s tove

1  1/2  cups  d ry  b lack-eyed peas  ( t rad i t iona l )  o r  o ther

beans

1  pound ham

1  on ion ,  chopped

1/2 teaspoon  c rushed red  pepper  f lakes

sa l t  and  pepper  to  tas te

6  to  8  cups  water  (depend ing  i f  you  want  i t  th icke r  o r

soup ie r )

1  1/2  cups  uncooked r ice

1  cup  sh redded Cheddar  cheese

Prepare  the  charcoa l  o r  f i re  i f  necessary .

Cut  the  ham in to  p ieces .

Chop the  on ion .

P lace  the  peas ,  ham,  on ion ,  red  pepper ,  sa l t  and  pepper

in  the  pot  o r  Dutch  oven .

Cover  w i th  water  and  b r ing  to  a  s immer .

Cook  fo r  about  1  hour ,  un t i l  beans  a re  tender

St i r  i n  the  r ice ,  cover  and  cook  unt i l  r i ce  i s  tender ,  about

20 to  25  minutes .  (Add a  l i t t le  add i t iona l  water  i f  i t  looks

l i ke  the re  i s  not  enough  to  cook  the  r ice . )

Season  to  tas te  w i th  sa l t  and  pepper .

Serve .  Spr ink le  sh redded cheese  over  top ,  i f  des i red .
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