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New Year’s Chili
1 small onion, chopped
2 cloves garlic, chopped
finely
6 ounces collard leaves
1 tablespoon vegetable oil*
8 ounces ground beef
2 tablespoons chili spices
15 ounces black eyed peas
cooked, with liquid
2 cups water*
1 packet (1 teaspoon) Braggs
liquid aminos
salt & black pepper, to taste*
2 oz. Sour Cream

New Year’s Chili with Black Eyed Peas & Collard Greens
Recipe Courtesy of Chef Seth Freedman, Forage & Flame

1. Please read the entire recipe card before beginning.
2. Prepare ingredients by: chopping the onion, peeling and finely chopping the garlic.
3. Wash the collards, remove and discard the stems, and chop the leaves finely.
4. Combine water, rice, and thyme in a small sauce-pot with a lid and season with salt and
pepper. Place over medium-high heat and cook uncovered. Bring to a boil, and continue to
cook for about 8 minutes. Reduce the heat to very low and stir briefly, taking care to move
rice from the bottom of the pan, then cover and continue to cook for about 15 minutes.
Remove from heat and let stand, covered, for at least five minutes.
5. While the rice is cooking, heat a heavy-bottomed pan over medium heat. Add the oil and
heat until shimmering. Crumble the beef in a single even layer, and cook without stirring
for about 2 minutes or until brown.
Thyme Infused Rice
1 1/2 cups water
6. Add onion and garlic, and cook while stirring until they begin to become translucent.
3/4 cup long grain rice
Add the 2 tablespoons of chili spice and collard greens, and continue to cook while stirring
2 each thyme sprig
for another 3-4 minutes.
salt & black pepper, to taste* 7. Add the black eyed peas with liquid, 2 cups of water, Braggs, and salt & pepper to taste.
Bring to a boil, and reduce to a low simmer. Cook while stirring occasionally for about 20
minutes.
8. Remove the thyme stem from the rice and fluff with a fork.
9. Serve the chili over rice and top with sour cream. Enjoy!

*Ingredients not included in
your PeachDish box

Yield: 2 Servings

Preparation Time: 10 Minutes

Cooking Time: 30 Minutes

