STEW PEAS AND SPINNERS
2
cups dried red peas (kidney beans)

2
pounds salted pig’s tail, chopped, or 1 pound beef stew meat (such as chuck), cut into large 
chunks


Salt and pepper

5
garlic cloves, chopped

3
scallions, chopped

1
(13- to 14-ounce) can coconut milk (about 1¾ cups)

1
Scotch bonnet or habanero chile

3
thyme sprigs

1
cup all-purpose flour


Cooked rice, for serving


Add to Your Grocery List

Rinse your peas, then soak them in a large pot of cold water in the refrigerator overnight or for at least 8 hours. Rinse the chopped pig's tail, if using, and soak in a bowl of cold water in the refrigerator overnight or for at least 8 hours. (If using beef, salt your chunks right before cooking.)

Pour out water from the soaked peas, leaving the peas in the pot, then add garlic, scallions and drained pig’s tail or salted beef. Refill with water until everything is just covered. Bring to a simmer, then stir in coconut milk. Continue simmering for at least 2½ hours, until meat is fork tender and peas are cooked through, skimming any foam that rises and replenishing with water as needed to keep solids covered.

Add chile and thyme. Continue simmering for 30 minutes, adjusting the seasoning to taste with salt and pepper.

While peas are stewing, form your spinners: In a medium bowl, stir flour and a pinch of salt. Then add ¼ cup water, stirring with a wooden spoon until a dough forms. If the dough seems too dry and doesn’t come together, stir in more water, a teaspoon at a time. Pinch off a tablespoon’s worth of dough, and roll it in the palms of your hands to form a thin dumpling (about 5 inches long and scant ½ inch in diameter). Set aside, then repeat, spacing the spinners apart and continuing until you’ve used all of the dough.

Fifteen minutes before serving, add spinners to the pot of stew peas, stirring them into the dish. Simmer until cooked through, about 15 minutes. Remove the pot from heat. Serve stew peas hot with white rice.
SERVES: 6
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