HAM HOCKS and BLACK-EYED PEAS yields approximately 1 gallon






                recipe developed by The Clever Cleaver Brothers®
2 cups dried black-eyed peas




1/2 teaspoon cayenne pepper

2 cups dried small red beans



   
   1 teaspoon black pepper

1 cup finely chopped salt pork


   
   2 pounds smoked ham hocks

4 cloves minced garlic


              
   1 quart beef broth

2 cups 1/2"-diced onions



   
   1 quart chicken broth

2 cups 1/2"-diced carrots



  
   1 cup tomato sauce

2 cups 1/2"-diced celery




1/4 cup bourbon

1 tablespoon crushed oregano

1 teaspoon celery seed




      cooked rice for service

1.
Rinse black-eyed peas and red beans in cold water and place in a microwave proof bowl. Cover with 
water, and cover bowl with plastic wrap. Place in the microwave oven and cook on high heat for 10 
minutes. Remove from microwave oven and let set on the counter for 30 minutes. Rinse under cold 
water and drain. NOTE: if you do not have a microwave oven, boil in a saucepan on the stove. The rest 
of the procedure is the same.

2.
In a large stock pot, render the minced salt pork. Brown this but DO NOT BURN. Add garlic, onions, 
carrots, celery, oregano, celery seed, cayenne pepper and black pepper. Combine and cook on 

medium-low heat for five minutes.

3.
Add ham hocks, beef and chicken broth, prepped black-eyed peas and red beans, tomato sauce and the 
bourbon. Combine, bring to a boil, turn to simmer and cook for one hour.

4.
Remove the ham hocks. When cool enough to handle, cut off the skin and discard. Remove the meat, 
dice it and add back to the pot. Combine.

5.
Enjoy your Ham Hocks and Black Eyed Peas over cooked rice.

