
Texas Caviar
Garnish with: sliced green onions and red and 

yellow, diced bell pepper. Everyone loves this dip 
with FRESH veggies. Makes about 6 cups.

There  are  dozens 
of  variations  to 
this  dip  but  it 
o r i g i n a t e d  a t 
Neiman  Marcus  in 
Dallas  many  years 
ago.  To  follow  the 
tradition  of  having 
good luck in the 
coming  year,  by 
eating  black-eyed 
peas,  include  this 
in your New Year's 
celebration.  And 
the  best  part  is 
NO-body will ever know you are serving them 
Black-eyed Peas, unless you tell them. 

This would qualify for the Quick E-Z category 
except,  I  prefer  to  cook  dry  beans  and  NOT 
use  canned  beans.  It  is  getting  harder  and 
harder  to  find  cans  without  plastic  linings. 
See  my  article  on  why  you  DON'T  want  to 
eat  anything  out  of  a  can  lined  in  plastic, 
page 22 in your Cooking with Judy. 

The day before,  the  week before  or  a  month 
ahead, yes you can FREEZE cooked beans. DO 
NOT add any salt to the cooking water it will 
make your beans tough. By the way a bag of 
dry  beans  costs  between  $1.25  -  $1.60  and 
will  yield  6-8  cups  cooked  beans.  Compare 
that  to  canned  beans  at  the  same  price  and 
you  only  get  2  cups.  BIG  SAVINGS  when  you 
cook your own. 

Cook  your  dry 
beans  by  f i rst 
rinsing  thoroughly 
using  a  strainer 
and  repeated ly 
running cold  water 
over  them.  Place 
i n  a  l a r g e 
stockpot,  cover 
with COLD water + 
2 " .  Why?  S ee 
page  13,  Cold  vs 
H o t  i n  y o u r 
C o o k i n g w i t h 
Judy. Cover, bring 

to a boil and let simmer for 1 hr. 

Drain  and rinse.  Use a  damp paper  towel  and 
wipe  out  the  pot  to  remove  any  residue. 
Return  the beans to  the same pot  and cover 
with COLD water + 2". Cover and simmer for 
2  hrs  or  until  fork  tender.  Using  a  slotted 
spoon  remove  drained  beans  to  two  large 
dinner plates and spread out to cool. 

Or  if  using  frozen.  Run  the  zip  bag  under 
warm  water  only  long  enough  to  break 
contents  into  large  chunks.  Remove  from 
bag,  lay  on  large  dinner  plates,  nuke  on 
defrost for 1-2 minutes then allow to rest at 
room  temp  while  you  assemble  the  above 
ingredients  in  a  blender  and  blend  until 
smooth.  Serve  at  room  temperature.  This 
may  be  the  original  recipe,  but  add  any 
spices you like, Serve with sour cream. 

Zest and juice (3 T) of one FRESH lime
2 T Olive Oil
1         Clove Garlic, grated
            Pinch each coarse grind salt & pepper   
½  t Cumin
1 C Chopped or whole tomatoes, with juice
½ C Fresh flat leaf parsley
2 C Cooked dries Black Beans
2 C Cooked Black-eyed Peas
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