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SLOW COOKER BLACK
EYED PEA SOUP

Ingredients

1/2 pound dried black-eyed peas
2 cups vegetable broth

1 cup water

6 carrots (chopped)

2 celery ribs (chopped)

1 medium onion (chopped)

1 teaspoon garlic powder

1 teaspoon seasoning (basil, dried
oregano, rosemary, or sage)

Directions

1. Rinse and sort black-eyed peas
to remove any dirt or debris.

2. Place all ingredients in a slow
cooker and mix.

3. Cook on low for 8 hours.

Extension

@ PURDUE

UNIVERSITY.

Learn more about SAGE by scanning the QR code above or by visiting
https://extension.purdue.edu/foodlink/food.php?food=sage.

-m Share your recipes!

Nutrition Information

Serving Size 11/2 cups

Nutrients Amount
Total Calories 200
Protein 129
Carbohydrates 399
Dietary Fiber 89

Total Sugars 99

Total Fat 19
Saturated Fat 0g
Cholesterol Omg
Sodium 450mg
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