April 10, 2010 — December 18, 2010
Saturdays, 8:30 am to 12:30 pm

Southern Soup

Recipe by Chef Lisa Rochon of Lisa Rochon Ltd. Event Planning and Catering
404-641-5118 or 770-934-4052

Serves 6

2 cups blanched greens (approximately 2 - 3 small bunches)
16 oz. black eyed Peas - canned or frozen

3 Slices bacon, 1/4” sliced

3 0z. smoked sausage, sliced (approximately 1 link)
1 medium onion, 1/4" diced

1 stalk celery, 1/4” diced

3 cloves garlic, chopped fine

4 cups chicken stock

1 1/2 cups water

1 bay leaf

1 teaspoon fine herbs

2 tablespoons butter

salt and pepper to taste

olive oil

Method:

1. Wash greens well, drain in colander. Put large pot of water on to boil. Put washed greens in
boiling water, stir and blanch for one minute. Remove from water, drain in colander, and rinse
with cold water. Set aside and let drain.

Place bacon in stock pot and sauté on Medium heat.
When bacon is half cooked add onions, celery, and sausage. Sautée 2 minutes.
Add 1 1/2 cups water, cover, and turn fire down to med/low. Let simmer for 3 minutes.

Coarsely chop greens.
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Remove cover. Add greens, black eyed peas, garlic, chicken stock and herbs. Let simmer

med/low heat 20 minutes.
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Using your cooking spoon mash about 1/3 of the black eyed peas against the side of the pot.
Or you can use a tablespoon and mash the peas against the cooking spoon.

Add 1/2 teaspoon black pepper, 2 tablespoons of butter, stir. Simmer another 3 minutes.
Taste and adjust salt and pepper to taste.

Serve in bowls with cornbread and/or biscuits.

Peachtree Road Farmers Market Ingredients:

Pine Street Market - Bacon

Riverview Farms - Sausage

Indian Ridge Farm - Kale

Country Garden Farm & Nursery - Spinach
Greenleaf Farms - Chard & Collards
Heirloom Gardens - Kale

Dillwood Farms - Chard

Love is Love Farms - Eggs

Farmer Jeff’s Produce - Mustard Greens
Split Cedar Farms - Mixed Cooking Greens
A&J - Asian Greens



