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Black-Eyed Pea Risotto 
Inspired by Black-Eyed Pea Risotto from Back Road Journal 
 
1/4 cup diced onion 
2 tablespoons real bacon bits 
2 tablespoons olive oil, divided 
8 ounces frozen black-eyed peas, or sub with one drained and rinsed can 
Ground black pepper, to taste 
4 cups homemade ham or chicken broth, divided 
3 slices of jarred jalapeños, minced, plus a teaspoon of juice from jar 
1/2 cup Arborio or short-grained uncooked rice 
 
In a saucepan, saute the onion and bacon bits in one tablespoon of the olive oil 
for about 5 minutes, then stir in the jalapeño and juice. Add the black-eyed peas, 
then cover with 2 cups ham broth. Season with ground black pepper, to taste. 
Bring to a boil, then turn down and simmer for about a half hour or longer, until 
the peas are tender. (If using canned, you only need to simmer for a few 
minutes.) 
 
Meanwhile, microwave 2 cups of ham broth until piping hot. Add the other 
tablespoon of oil to a large skillet over medium heat and add the uncooked rice. 
Cook it for a few minutes until it starts to shimmer. Don't let it brown. Pour in 1/2 
cup of the hot ham broth and stir continuously until the broth is absorbed 
completely, about 10 minutes. Stir in another 1/2 cup of hot broth (microwave to 
reheat as needed) and stir until absorbed. Continue this process of adding a half 
cup of broth and stirring until the two cups are used up. If needed, add more 
broth or water at the end until desired consistency is reached. (I had to do this 
due to our high altitude, it was still too al dente after using up the two cups.) 
 
Last, add the black-eyed pea mixture to the rice, stir until combined, and serve. 


