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

ater
6 carrots (chopped)
2 celery ribs (chopped)
1 m

edium
 onion (chopped)

1 teaspoon garlic pow
der

1 teaspoon seasoning (basil, dried 
oregano, rosem

ary, or sage)

D
irections

1.
Rinse and sort black-eyed peas
t o rem

ove any dirt or debris.
2.

Place all ingredients in a slow
c ooker and m

ix.
3.

Cook on low
 for 8 hours.

N
utrition Inform

ation

Serving Size 
1 1/2 cups

N
utrients

A
m

ount

T otal Calories 
200

Protein
12g

Carbohydrates 
39g

D
ietary Fiber 

8g

Total Sugars 
9g

Total Fat 
1g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
450m

g

Share your recipes!

Learn m
ore about SA

G
E by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=sage.
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