HOPPIN' JOHN 2024
For the black-eyed peas:

1 
pound dried black-eyed peas

3 
tablespoons neutral oil, such as vegetable or grapeseed

1 
medium white or yellow onion, diced (about 1½ cups)

1 
large red bell pepper, diced (about 1¼ cups)

3 
medium stalks celery, diced (about 1¼ cups)

3 
cloves garlic, finely chopped

1 
tablespoon kosher salt

2 
teaspoons smoked paprika

2 
teaspoons freshly ground black pepper

1 
teaspoon garlic powder

1 
smoked ham hock (about 10 ounces)

6 
cups low-sodium chicken or vegetable broth

1 
small bunch fresh thyme, tied together with kitchen twine

2 
dried bay leaves

Serving options:


Cooked white rice


Diced white onion


Chopped fresh parsley leaves


Hot sauce
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Place 1 pound dried black-eyed peas in a large Dutch oven and add enough water to cover by about 4 inches. Bring to a boil over high heat. Turn off the heat. Cover and let sit for 1 hour. (Alternatively, place the peas in a large bowl and add enough water to cover by a few inches. Let sit at room temperature overnight.)
Drain and rinse the beans. Dry the Dutch oven. Heat 3 tablespoons of neutral oil in the Dutch oven over medium heat until it shimmers. Add 1 diced medium white onion, 1 diced large red bell pepper, 3 diced medium celery stalks, and 3 finely chopped garlic cloves. Sauté until fragrant and beginning to soften, about 3 minutes. Stir in 1 tablespoon kosher salt, 2 teaspoons smoked paprika, 2 teaspoons black pepper, and 1 teaspoon garlic powder.

Nestle 1 smoked ham hock into the onion mixture, letting it sit on the bottom of the pot, and cook until browned, 3 to 4 minutes.
Stir in the black-eyed peas, 6 cups of low-sodium chicken broth, 1 small bunch of fresh thyme tied together with kitchen twine, and 2 dried bay leaves. Bring to a boil over medium-high heat. Reduce the heat to maintain a simmer and cook uncovered until the beans are tender, 45 minutes to 1 hour.
Transfer the ham hock to a cutting board or plate. When cool enough to handle, pull the meat from the bones and stir into the beans; discard the skin and bones. Serve with white rice garnished with diced white onion, chopped fresh parsley leaves, and hot sauce if desired.
There’s something about the comforting, smoky warmth of Hoppin’ John that makes it feel like home, no matter where you’re from. This cozy pot of beans is often traditionally served on New Year’s Day in the South for good luck. With tender black-eyed peas, fluffy rice, and savory pork, this one-pot wonder is as simple as it is satisfying.

Why You’ll Love It

The process is easy, which makes every bowl feel even more rewarding.

It’s truly perfect any day when you need a little extra heart and soul to fill your stomach. 

Key Ingredients in Hoppin’ John

Black-eyed peas: These beans, a type of field pea, are the heart of the dish and believed to bring luck and prosperity. Dried peas will give you the best texture, but canned will work just fine if you’re short on time (as they require little to no cook time).

Pork: The classic choice is ham hocks, bacon, or a big ol’ hunk of ham, which adds that irresistible smoky richness.

Rice: Long-grain white rice is traditional, but feel free to experiment with what you have on hand.
SERVES: 6-8
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What to Serve with Hoppin’ John

Hoppin’ John is right at home with a side of buttery cornbread and some collard greens for the ultimate Southern meal. If you’re in the mood for something lighter, a tangy green salad will cut through the richness and add a nice balance.

