
1 cup dried field peas, soaked
overnight
2 tablespoons oil
2 ½ cups okra, sliced 1/2-inch-
thick
1 tablespoon unsalted butter
1 tablespoon extra-virgin olive oil
1 cup finely diced sweet onion
1 small red bell pepper, finely
diced
1 small orange bell pepper, finely
diced

SUCCOTASH WITH FRIED OKRA

Ingredients:

Servings: 8   Cook Time: 30 Minutes
Soak Time: 8 Hours

1 cup corn kernels, thawed if
frozen
1 small tomato, diced
1 teaspoon salt
½ teaspoon ground pepper



SUCCOTASH WITH FRIED OKRA
Drain peas and rinse. Place the peas in a large pot, cover with water and
bring to a boil over high heat. Adjust heat to simmer and cook, covered,
until tender, about 1 hour. Reserve 1 cup of the cooking liquid; drain the
peas. Set aside.

1.

Meanwhile, heat oil in a large skillet over medium-high heat. Add okra
and cook until browned and tender, about 5 minutes. Transfer to a plate
and keep warm.

2.

Add butter and olive oil to the skillet. Add onion; cook, stirring
frequently, until browned on the edges, about 3 minutes. Add bell
peppers; cook, stirring occasionally, until the vegetables are soft and
browned, about 2 minutes. Add corn; cook, stirring occasionally, for 5
minutes. Add the reserved pea cooking liquid and tomato and bring to a
boil. Reduce heat to a simmer and cook, stirring occasionally, until the
liquid has evaporated, about 5 minutes. Sir in the peas, salt and pepper;
cook until the peas are heated through, about 2 minutes. Serve topped
with the okra.

3.


