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FARMERS' MARKET

locally grown = nationally known

Recipe of the Weel May 6, 2006

Bird's Eyes Peas
from Kelly Clarlk, Market Staff

English peas make a brief appearance at the Farmers’ Market each year - you can find them
shelled, or you can shell them at home. Mushrooms are increasingly available, due to a special
program at North Carclina A & T State University that is helping local farmers by researching
how to better grow mushrooms in our humid climate. This recipe comes from my childhood
favorite = an early "60's product from Birdseye™ that was one of the first “foods in a pouch”,
peas and rice, Here's my 21" century version.

Ingredients

g cups shelled English peas®

8 cunces fresh mushreoms* or 4 cunces dried
1 Tablespoon chopped pimiento

1 Tablespoon butter

Salt and pepper

& cups coolted white rice

Procedure
Blanch the peas for 3 minutes in boiling, salted water. Drain and gently rinse in cold water to
stop the cookdng. Set aside.

Chop the mushrooms into pieces, about twice the size of the peas. If using dried mushrooms,
reconstitute them briefly in warm water until they begin to soften, then chop to size. Sauté the
mushrooms in 1/2 tablespoon of butter until they begin to give up their juice, then, add the
peas, pimientes and the remaining butter to the pan and toss gently allowing the peas to come
to temperature. Season with salt and pepper, to taste.

You can gerve the peas and mushrooms beside the rice, or — as in the original pouch - toss the
rice and peas together for a little pealaf!

*available at Market



