HOPPIN JOHN FRITTERS
½ 
pound smoked bacon, cooked, crisp, finely chopped

1
15 oz can  seasoned black eyed peas

2 
cups white or brown rice, cooked

1½ 
cups bell peppers (red, green, yellow) chopped

½ 
cup white onion, chopped

2 
Tablespoons fresh parsley, sage, thyme, rosemary, finely chopped½ teaspoon cayenne 
pepper

½
cup all-purpose flour

1 
tsp baking powder

1 
cup yellow cornmeal

2 
large eggs

¼
cup water


Vegetable oil for frying

Pour oil to depth of 2 inches into 12-inch cast iron skillet; heat over medium-high heat to 350°.

Meanwhile, stir together bacon, black eyed peas and next 10 ingredients in a large bowl.

Using a scoop or two spoon, scoop a heaping 2 tablespoons of the mixture and drop into the hot oil. Use nonstick spray on your scoop or spoon to keep the mixture of sticking.

Fry 4 to 5 minutes, turning halfway through, until fritters are golden brown on all sides.

Drain on paper towels; keep warm in a 300 oven.

Serve with coconut collard greens.

Keep in an airtight container for 3 days or freeze for up to 4 months.
PREP TIME: 25 MINCOOK TIME: 40 MINTOTAL TIME: 1 H & 4 M

Hoppin’ John is a dish traditionally served in the South on or around New Year's Day. It features black-eyed peas (some areas it's sea beans, crowder peas or field peas instead), onions, bacon or other smoked pork cuts and a few spices. Paired with collard greens (which symbolizes money) and hog jowls (which symbolizes wealth and prosperity) the black-eyed peas in Hoppin' John resembles pennies or coins. We Southerners eat this dish on New Year’s Day to bring hope of prosperity and good luck in the new year.

Makes: 20-24 Fritters 
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