Pea Salad – Inspired by Granddad’s Garden
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Granddad had a great garden in the back of the house.  East-Texas soil and well water combined to create tomatoes without peer.  Granddad was a native of Missouri, and loved being able to grow so many things in the long Texas season.  Peas were one of his favorites:  Crowder peas, Black-eyed peas, Purple Hull peas, Cream peas…..I can’t walk past a carton of fresh ones in the summer time without picking one up.  But what to do with them instead of boiling them?  We played with this recipe, using ½ of a pint carton to make a salad.  It’s great, and when you’re tired of it, just drain off any excess dressing, take an immersion blender to it, and you have East Texas hummous!  Perfect and satisfying for hot summer days!

1 ½ T Rustic-style mustard

¼ cup Lacrima Christo Vinegar

½ cup Extra Virgin Olive Oil, plus extra to taste

1 ½ T chopped shallots

1 ½ T chopped fresh tarragon or mint

Sea salt and fresh ground pepper to taste

1 cup fresh shelled peas such as cream peas, black-eyed peas, purple hull peas, crowder peas, etc. 

Best made one day in advance.

Blend mustard, vinegar, and olive oil together.  Wisk in tarragon/mint.  Salt and pepper to taste.
In a medium saucepan, cover peas with salted water and bring to a boil.  Simmer, uncovered, for 30-40 minutes, until cooked but not mushy.  

Drain.  While warm, toss with the vinaigrette.  Adjust seasoning, adding more olive oil as necessary.

Serve either chilled or at room temperature. 

Re-runs:  Take the leftovers, drain off excess oil, take an immersion blender to it (or throw it into a blender) and you’ve got East Texas Hummus.  

