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Spicy Black-Eyed Peas


4 slices bacon		


1 medium onion, chopped


1 (16-ounce) package dried black-eyed peas, washed


1 (12-ounce) can diced tomatoes and green chiles


1 teaspoon salt		


1 teaspoon ground chili powder


1/2 teaspoon freshly ground black pepper


3 cups water	1 cup canned pork 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 





Canned Pork Recipes





 In a large saucepan, cook the bacon until crisp.  Remove the bacon, crumble, and set aside to use as a topping for the peas.  Sauté the onion in the bacon drippings until tender.  Add the peas, diced tomatoes and green chiles, salt, chili powder, pepper and water.  Cover and cook over medium heat for 45 minutes to an hour, or until the peas are tender.  Add additional water, if necessary.  Once the peas are tender, add the canned pork and cook until warmed through.  Serve garnished with crumbled bacon.


 





 


 


 


 


 


 


 


 


 


 


 


 


 


 





Pork Breakfast Burritos


1 tsp. vegetable oil			8 corn tortillas


1/2 cup green pepper, chopped	1/2 cup onion, chopped


2 eggs, beaten				1 cup canned pork


1 cup salsa


  


In a large skillet, heat vegetable oil over low heat.  Add green pepper and onion, cook until tender, about 5 minutes.  Add pork to the vegetable mixture and cook until heated through, about 5 minutes.  Hold over low heat.  Spray a medium sauce pan with cooking spray.  Add beaten eggs and cook until scrambled, about 2 to 3 minutes.  Add 1/3 cup of pork mixture to warmed tortilla, then top with 1/4 cup scrambled eggs and 2 tablespoons salsa.  Roll and enjoy!


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 





Dirty Rice


1 lb. bulk turkey sausage	1 lb. canned pork


1 cup chopped onion		1/2 cup chopped celery


3 cloves chopped garlic	1/2 cup chopped green bell pepper


4 cups hot cooked brown rice	1/4 cup chopped fresh parsley leaves


Salt and fresh ground black pepper





Cook the turkey sausage in a skillet until browned and then add in with canned pork and heat through.  Add the onion, celery and bell pepper and sauté until soft then add the garlic sauté for 3 more minutes.  Gently fold in the rice and parsley.  Season, to taste, with salt and 


pepper.


 


 


 


 


 










