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HOW TO OOOK COW PEAS
G. W. CanvER, M. 8. Agr., Director.

.Sinoe the publication of this bulletin the applioations for it
have staadily increased until the optput of 1,600 has been exbaust-
éd and the demand. unsupplied; and with this apology it was
thought wise to republish it. 2 , .

The popularity of the cow pea is increasing from every point
‘of view from year to year. Some one has wisely sald thatas s
‘orop, cow peas are to the SBouth what clover is to tlie North, and
alfalfs to the West. And we trust that the time is motfar dis-"
tant, when, as an article of haman food, the pea itself will be to
the South what the Boston, Navy and White soup beans are to
the East and West. : 7

In 1889 South Carolina produced 868,381 bushels. In 18091,188,-
705 bushels, which represénts an increase of 08.5 per cent. Georgin,

in 1889, produced 74,670 bushels. In 1809, 1,130 441 bushels, an
increase of 18 per cent. North Oarolfna Increased' its output'
during the rame period of years to 100.4 per cent Atabams, 168
per cent: ; Florids, 196.8 per oént.; Mississippl, 188 per cent. ; Kbn~'
tacky, 883.9 per cent.; Virginia, 1,008.3 per cent. i '

The average yield per acre in 1890 varied as follows: Miximgm,
28.5 bushels, minimum, 6.8 bushels. The above increased per:
centage of yleld in the various states indicate that the farmers are-

beginning to appreciate in » tangiblé way the valne of this srop:

Cow-pea hay as compared with red clover ranks thus: -
FLESH, FAT AND MILK FORMERS IN 100 POUNDS OF

S : AIBR-DRY BUBBTANCE: . .
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~ From the l.hon table we can readily see that cow pea-vine hay
stands bhigher in mt.unl nnmpolluun und dlplubh nnl:rhnh
than red clover hay. B € -
vqulrm

Thaum-gunm: so-called varieties of the cow pea,
many or all possessing some apecial merit of valile in the pattioc-
ular localities where they originated. .As many of these varietios
are undoubtedly orosaes, they range in oolor .from almost pure
white to jet black, together ‘with red, bn motledmd spotted
varieties. A Inrge humbar of thene vatiétiey hkve bash (usted for &
seftbs of yéars herd at the Station with ‘thd 'following muth‘
"The sthall'Biack-eyed Lady pea and the Neéw Nru prove ‘the
best for early planting. I wish to upanhlly nmmmtnd th- Hur
En.llit Ilﬂi‘lysnﬂ'pmlﬂe. i

’I'ha lpmiklud. black, and iron come | nut. ’I:ha Iron pea de-
serves apecial mention. as it {a" & vigorous, grower, heavy Innhr
and resiats the wilt with impunity., Wheu ont the stubble has. »
strong tendency to sprout ont apd make » second c¥op. For rank.
heavy vines there seems to be none equal to the .Unknnwn, bnt '.
it is ocoaalonally & shy bearer with us,

Every farmer shou'd plant st least.four varistios every year,
for the mn that, some yuu one variefy. vm fatl and mnlhor'-
will sugoeed. .

During our axpo:tmanhtlou, we hl“ never ki own I" of these
varieties to fall the same year: New KEra, Bh.nk ‘Whipporwill,
Iron and Unknown. - .

Every. progrepaive fariner nuagnllu that certain mpl exhaust

of mipke his soll poorer, and certain others bulfd it up or make it
ahar.. He s also aware that 8§ better orop f ows & pod-bu.lﬂn'
one guch AS peas, beans, clovers, vetohes, htl,L ote.
they are absolutely lndl.lponll,blo ina wiu nmp rohﬁon, pnd in
the rational feeding of both man snd beast.

The fertilising . yalue of these pianta is due tnltnly ta the rela-
tionship exlating between oertain - -germs in- the soil and the
free nitrogen of the air, they being the ouly reccguised olass bav-
ing the power to extract and ntilize this nitrogen from the air and
convert it into a class of substances in the plant known as “'Al-
buminolds,” which, when sonsumed by the animal, are convert-
ed Into :n;l.lrk. wool, halr, Jhroofs, horns .nntl musculartissne (lean
meat). :

As yet, none bith fair m eqnl.t—mnoh less excel—in the num-
ber of really good points, those of mmw cow pea, in ita
many. varieties. . A number of & throughont- the-
oountry have shown quite conclusively thet every acre gf well-
. grown alfsifa ¢an be made to deposit forty-three doliave worth of
nitrogen in the soll; one acre of cow pess, tweuty-five doilars; one
acre of red cloyer, fiftecn dollars. - The above ia In ﬂlclluon to



their feeding value, dedacting—eay one ffth—for the amount
fixed in the suimal's body. .

‘While the cow pea does not rank as high asa nitrogen gatherer
as alfalla, we mast admit that the plaat is yeot to be found that
furnisives as much uh_iﬂoundpﬂnhbhfwd as the cow pea for
both man and beast. :

FOOD

As & food for man, it may be prepared in a sufficient number of
ways to suit the most fastidions palate, A

From the following table below we see that it compares most
favorably, in points of nutrition,. with the much prised Boston
Mi 2 €

ST PROTRIN [OCARBOHYDRATES|CALORINS
WATER |(Muscle s ~ |(Heat '
W \ Bailders)| (Fat Formers) Unt_tl'l
Boston Bean | 126 25 - 608 ' 1.008
Cow Pea...... 18.0 1.4 80.8 1.080
" COOKING. i

We take- phum in submitting ‘below thirty-two recipes
whieh have been carefully tested as to their value, aad [ am sure
~will be found helpful in the preparation of this delicious vegeta-
ble: . : N

(1.

BOILED PEAS WITRH BAUGN
Wash the desired quantity of peas to be sooked fn cold water,
- put in iron pot or stew-pan, cover with cold water, drop In » plece
of fat bacon, boil slowly uatil tender; season with pepper and malt,
if the m is not suffeiently -Ityu supply the required amount
of salt; then simmer slowly until ready to serve. A emall plece
of hﬁuﬂllﬂd greatly to their flavor.

(" -
BAKED PE&H

l'urun the same as for bolling; when half dotie pour Im the
baking pan, season with butter, pepper, and to every piat of peas,
add one seant teaspoonful of salt, and a pinch of sugar; soar the
plece of bacon and half buty it in the middle of the dish, cook
plowly until thoroughly done and a delicats drown; serve elther
hot or oeld.

: : -y (8)
OREAMED PEAS (Delioigus) -

Soak one pint of peas in cold water over night or until the halls
rub off ensily, free them from the skins by rubbiug them betwesn
the hands; contfaue washing in cold water until all of the skins

are removed; put'ih veassl to Gook (potroelain or granite stew- -pah
preferable), wlﬂllut -louh water (o oover them, boll alowly




S
until thoroughly done, pass through . g¢olsnder, seagen with A
cant teaspoounful 8t '::Ii; a pinch of pnhﬁ;{;q;hp 8 teacup of
pure cream, & heaping teaspoontul of brown suger, or £we of $¥rup;
a small plece of butter may be added if not rieh epough; whipthe
.aidme as for creamed potatoes, serve hot, .. .. . At
3 (4) i sin o fantd NPT
i GRIDDLE CAKE No. 1 ;
- Mix fogether nne _cap of boiling mike;: one-haif cup of cresm, _
one cup of pea meal—which has been previcusly soaked in cold
water for one half-hour and boil until thoroughly done—aone ta-
blespoonful of butter, the same qf sugar, one-halt teaspoonful of
. salt, one_beaten egg, two teaspoonfuls of ‘baking powder, and
one cup of Tour, or envugh to .mmake s stiff batter. Coovk in grid- -
dle pans and serve while hot. | .= . . e
- Nors:—It improves the lightness to whip vigoroualy before
stirring in the baking powder. ‘Sour mitk-and “soda can be used
thq same as for other griddle cakes. Sl N
= (0,
ALABAMA: BAKED (Delicious)

_Hull the-peas the same as Tecommended for. oreamihg, pa¥in
‘small pieea of fat-pork, beil the peas until sbout hell deas; pour
‘into baking dish, season to taste:with butter, pepper and salt, put

tublespoonful of sugar to every quart of ‘peas; put in oven, cook
slowly until well done and brown; serve hot or ocold.
"yt ¢ T {a} b v e gy
RN HOPPING JOHN = - . it
Take one quaré of peas and a scant plat-of. rice, boil the two
separately until both are nearly done, turn the  two togesher.and
season.with lump of butter the size of a wadius, » pinch of peppdr
and two.teaspoonfals of salt.. (LI baconw is -desired, put one-half
pound into peas when first: put- on to ¢ook. The'salt in this
case should be omitted.) A beef bene can be used instead of ba-
con, if desired, and, to my mind, adds much to the flavor. (Doub-
ble the salt ilni this case urfj)rupprhim_i t to the l'i.lg of the bone,)
R TR Caa L . T L g fEig ., trip Tom T il e} TR GRS 2

13 Sk

o g R
_Select those that are about two-thirds grown; do pot.shéll un-
til xendy Lo, copk;. wash ip cold water and draln them, cover with

NOTE [A]—Tastes differ so widely asto pepper and salt that it has been
thought wise not to specify the amounts to be used in these recipes, except
ina fewinstances. , , - . ... - T BT I B A0 W

NOTE [BT-1 wish'to thank the following tﬁﬁ&h of the Senior Class in
Agriculttrd] ‘Chemistty for practically ‘festing aad verifylug the $arwe of

nt;r;rlﬂsi:;lthl%ruﬂ?:ﬂ. ” Y;' ~ _:ﬁ.u-:: H.‘f i et -._-&L;i 2 Hﬁ

.. Misses ab  Woodall, H;-?i arrick,. . Johnson and Lucy, Hilk

Mesirs. R. d: ‘:ooﬂfdrd, Char u‘ Stevéds, ’.ﬁikﬁ‘lir. ‘&?Crﬁt;‘l#, ‘George

Gopddn'ahd JeadeJ, Jones, = - T S M e :’*.5 R e
i S elnTR R r A, pwow Ay B i i._llu"l‘l,..'-'



hulllp water ’nd ndd one henplng reupnonrul Jﬂ byowp ,lum tﬂ.
avarj;natioquu. Bl-lt\go o 'H ;
Whun tnndpz pouy intua mland-r mq gqu.l-n,. pnt.&hmlutan
vegetable dish, and quite in the genter ol the peas puta lump of
butter the size of a walnut and four uhlalpoonfnll of thick
cream; garnish with mifg and: pthfa:. serve hot. :
- A5 73082 . Do -not. gather, or shell this. delicicus 'ng-u.hla
long before Ihudrmd. m; much of tlw ﬁouutn flavor will be
loat. .. !... < ,; ;;!;..!'11'1' R
GILE PLAIN PEA I’,UﬂBTHG N N A
Soak one-half pint of split peas’' over night; put in an earthen
dish, cover with hot water, addone Bespiogiteaapodnfal of butter
one-half teas unfql of salt, cauk t..hqru ghly, dnnqng 3;11#!1,
gni'nilnh f'lfh 1s1éy and serye. | ,9_ | q i

umnm.m cmm NG g L

Boil the dnﬁred quantity of hall' rip¥ ‘petis’ uniﬂ*tﬁudﬂ,‘ '::’muh
to a pulp and pass through a straiper; to every cupful of strained
peas add one of boiling milk, qna—jlp.lr poonful of ealt, one
heaping tahlalpmﬁfnl of lugar “and whiet( s suffclently cool, one
egg Wéll beaten  then stir 1 + owe cupful of flsur WHich “hak'Nad
two teaspoonfulsiof baking:powder-mixzsd hvte it by pasengseve
eral times through s sleve. If the batter is' too:thiek,-mdd s Hetls
milk } if toothin, alistle dluurr Bnka on s lnt grlddli llnﬂ uﬂu
turt with: Iyripa B R e g

€ 4afdm ° {g} '. ot vowd ._. -
ADIBH roumsmp'rtca i

Pm m Mcinnly pupufd withoat. wlns‘ Htﬁ.ulnl-
lows: Hull the same as recommended- for cresming ;. ohwoose Lthe
large white crowders; boll slowly in soft water ina covered vessel
for several hours, or until the peasd boglh to fall to pleces, and the
water {whieh should bareiy Wil thé féss When done, and not stand '
above them). is viscld .and jellg-lika: .Add b lHitle salt and ndth-
ing elsgy 58, ;t-tha proper e. you have shosan 4o pusino e
. tew swaat.qr Lrish potatoss te eaf with-them; Mapy stomaahs can

retaln and digest tnﬂn o ﬂal&w. when thﬂ' muld. mth s0 in
mrothu..,,. UL} = o LT

« (10). '

PEA SOUP WITH CELERY

One-guarter pound «emch. of onious, opmgl. or .parsnips, two
ounces of ualury, three-quarter pound of p a little mint,
lht’adud"ﬂn one” tasp ontal’ of “Gontse ‘g;-a ql.&g.r, :ilt and

"@a, four guarts of water or Niiot 1n"which s jofnt of
mm’a&u bblled. Fry the vegetable for-teh’ mtnnhi fn &
bl tter’ }h- ﬂffp;h:irt, pte'rim:ﬁlr uﬁtﬁﬁg thﬂ:ﬁ ﬂp rh‘ small

L ..-.._Ir




: : 8
pleces; pour the water on them, and wholt ‘z&mnkmm g‘l-

Let them simmer ontil thoroughly done.

ing and mint, Imil.fur- quarter of ab hodtﬂ nml.
: (11)

PEAS IN THE POD

Top and tail with » sharp knite, .ont i .shjort pleces mm
tender, add a little salt while cookitig, drain, butter freely snd
season with pepper and salt to tagte ; &t fhiy point » half teseup of
sweet cream to every quart of peas will gfeatly improve the flavor.
Let simmer twenty minutes and servé

PEAS IN THE pOU WITH PORK

Prepare the same as for ;btbull in water made
slightly salty, for fitteen ming h Jlm-m-dd-plm
of fat salt pork, two or three sqasre, mkdwl,ruﬂlm
uk-wthkatlﬁmMm :

: (18) - :
: BOEI'OI ﬂqmm : '
anuﬁﬂbmﬂﬂh,ﬂﬂtinuﬁtmmﬂmn
with lukewarm water, plage on the dack of the range early in ghe
- morning; at noon, 1f the leat has been suffielent, they will be
slightly soft te the pressyie; new have ready an sarthen bean pot,
which comes.fer the pt ; put & pound of ancooked salt pork
in the ‘botton of tlu::, add pepper only ss it will receive salt
snough from the pork; add one tablespoonful of New Orleans
'mll-toglﬂlnmnlﬂ'llll watet and set in a moderate
mmmummmwmmmm,
Hmhlupm =
] L)
. CROQUETTES
Seasen ocold mashed peas with pepper, mit, nutmeg; beat to a
eream with tablespoonfal of melted butter to every cupful of peas;
add two et three wall beaten oggs and some minoced parsiey, roll
into small ball and dip in beaten egg, roll in bread orums or
_ cracker dust, fry a rich brown in hot lard, draln and secve while
(15)
' GREEN PEA 8OUP . .

Put two quarts of green peas with four, qwhdm.hﬂ
twe hours, renewing ‘waste by adding Inilln;mﬂunudld;
strain from liquor, retarn that to pot, rub the pess through aieve,
- chap an onion fine and small sprig of mint, and one of pacaley,
let boll ten or Aifteen minutes, stir a teaspoonfal of flyur into two



stir.caretally into the hollin: lnup. Huﬂ wtl:'h walllmthud llp—
p-h nlmhm : o ") .
i) (Il}

: PLAIN PEA SOUGP o
Take one quart of hulled peaa, boil until perfectly soft, l.nmr-

ing four quarts of water taone of peas, mash peas, add flour and

butfer rubbed together, also salt and pepper to taste; cut oold

bresd 'ints’ small piéoes, tauts‘hd drop Into sotp, wir.h a h[t of

nﬂuﬂprﬂq
Uy LT i ‘H} ’ FETTREIR ol : TR
S ) “PEA BOUP NO, 2 - :

Pufin a sauoce-psan two ounces of bacon ahoppod fine, six unlum,
peeled and chopped, salt and pepper to taste, add four ‘quarts of
hot ‘thl" boil twenty minutes; meantime rub through sievea
qusrt of peas that have been previoualy bolled, add them to the
ﬁnt lngﬂdlenh. bull .one hour hnpr aud serve hat. 2 : .

Gl A
ot PEA BQUILMH 7

'I'l.h aix pnnnds of round of beef, three small carrots, three
turuips, nine small onions, oue large oniéa stuck with four cloves,
bunch of sweet herbs, two pints of peas (one ‘shelled, the other
in pod), one small head of m thres: large tomatoss, four
quarts of water, pepper, salt, flour, noodle:, rive or sago; put beef
into the water whole, and heat slowly to a boll; skim, dip out »
pint of the liquor left with the beef aud put by for the cooking
of the vegetables; add to the lignor left with-the beef-one stived
oarrat, one turnip, also sliced, the large onlon and the herbs; stew
slowly fonr hours, take out the beef and keep hot over boiling
water; strain the soup, pulping the vegetables, cool, skim and
return to the fire, and when it heats, add noodles. boiled r.ce or.

_ soaked German’ ugo;ﬂmmar five mlnnul, pour into hot soup
tureen aud serve. )

PEA MEAL SOUP : .

®An. n.lmult endless variety of delicious soups can be essily

and qplokly made by thickening any soup stook with: pes mbal

{bro ned,or nnbrowned), permisting m hmk tlwh nﬂi
thqmiﬂﬂqdm Sy iy (!0} .

. .FBITTEBB '

" One cup of pea meal, préviously soaked and ilmmarad untﬂ '
done, one pint of milk, one-half tepspoonful of salt, three eggs,
one teaspoonful of sugar, two tablespooidfuls of butter; to the cold
peas adA the -of eggs, sugar, batter and salt, also thre whites
of the eggs; W have: bean previeusly whipped to adrop; froth

*Note~/Pél heAT thn be made by grinding the peas in a new or well cleaned
coffes milh Por-brown pea'seal the peks dré sitmply roasted before griading.
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of butter, add a pinch of pepper and two. teaspoonfuls obsall,
in spoonfuls in plenty of lard, made hot for the.purpose; frya rich
~ brown, serve with cream or lamon saunce. If inclined to hll h
pieces, add & lltt.lnﬁour to the batter.
- (1)
: BUCCOTASH _

Take one pint of large white peas aft:r they hawxe bean hulled
and cook tender, cut off the grains from eight eaps of .comn, add
one large tablespoonful of floured butter, two of thick eéream, °
pepper and salt to taste, add one eup of milk; boll corn and peas
until both are thoroughly done, add the milk; when this bofla,. add
the butter, papp-ur and salt, limmhr ten minutes l.nd serve. .

(23)
PEA BALAD

Take a scant quart of large white peas, after they have bun
hulled and thoroughly cooked, put into s salad dish and season as
follows: . To two tableapoonfuls of best salad oil, add one-half tea-
spoonful of sugar, same of pepper, made mustard: and- salt; and
about the same of Royal celery salt; rub to smooth paste, and

whip in, teaspoonful at a tine, five teaspoonfuls of best vinegar:
when thumughlr mixed, pour upon salad and serve.

. (38
SALAD NO. 2

Prepare peas the same as for the above; to one gquart add two-
thirds of & cup of sour eream, two well beaten eggs, season to
taste with sugar, a pinech of salt and mustard; a couple of: stalks-
of celery should be chopped and added to i, ora tablespoonfal of-
celery seed. This is very fine -nd moat excellent for pienies.

(24)
ROABT PORK WITH PEAS

Choose a leg of fine young pork, out a slice in the knnckle with
a sharp. knife and fill the space with saze, pepper, salt snd-an
onion chopped:  when half done score the skin in slices;, but do’
not cnt deeper than the outer rind: let cook until nearly done,
pour off the excess of fat, add one guart of white peas that have
been previously hulled, and cook slowly until lll is qnlhrdm
md brown. Berve with apple sauoce.

© (36)
PEA COFFEE . -

Brown some peas in the oven the same ufum ooffée. !'o
a given quantity (the strength desired determining this) add sne--
third pure coffee, boil and olarify the same as for the otherooiles.
Some like it just as well to leave out the pure coffea altegethes.
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(20)
7 FRNCH PEAS bt
Soak, hull, and parboil one quart of shelled peas until tender,
drain, add bolling water enough to keep from burning, two table-
“spoonfuls of butter. one whole onion; one-half handful of parsley
tied; salt and pepper to taste, cook slowly for an hour; when
resdy to serve, take out the onion and parsiey, add one table-
spooniful of butter and a tesoup ol thick cream, into which a table-
spoonfal of flour, has been stirred, add two teaspoonfuls of sug-
ar, boil until thick and serve hot. 3 ,
\ (M)
e GRANADA STEW

Boil a four-pound soup bone until all of the meat drops from the
bones, free from the liquor wil of the bones, salt and pepper to
taste, add ¢wotablespoonfuls of minoced parsiey, one pint of white
potatoes, one pint of sweet potatoes, three stalks of celery chop-
ped fine, and one Dint of peas; mimoce the meat and cook ail to-
gether uniil the vegelables are thorenghly tender; serve hot. :

(38) :
: , PEA CHOWDER :
Take one pint of raw sweel corn, one pint of green out
each Hv_'ﬁm and serape the raw ngm rmm'tha ecob. Blice

and add & pint of white potatoes to the water in which the scraped
cobs have been previously bolled. Cook until the potatoes are
done, add the corn and tha peas which have been previous-
ly cooked until quite tender (do not add the water in which the
peas were cooked). Add ene-half cup of butter, one-half pint of
milk and one-half pint of cream, into which two tablespoonfula
of flour have been mixed; add corn and milk, salt and pepper to
. taste, return to the fire and boll filve minutes, remove from the
fire. Minoe and add the whites of two hard-bolled eggs, also the
yelks after rubbing through a strainer. Serve hot with buttered
oroutons. _ 3
: (39)
CHOW OHOW OF PEAS

Take one quart of tender. peas in the pod, one quart of shelled
green peas, one quart of green tomatoes chopped, one gquart of
chopped onfons, one pint of chopped peppers (half green and half
ripe), half cup of white mustard seed, half cap of salt, four stalks
of celery chopped fine. Add sugar and powder to taste. The
peas should be put into cold water and brought to & bolil, drop in
a lamp of soda the size of a pea, boil until about one-third cook-
eod, drain water off thoroughly, wash in cold water, drain and
chop before adding the other ingredients. Oover with cold vine-
Bar. .
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CHARTREUSE OF PEAS

Line s plain mould or tin basin (the desl ,nin} ﬂt.h th#n

ilinubh‘n# bmn.,hru pu" 'Ft.'-'.'h A8,
and turnips. 'Cut the latter fhto -ddf q;-d disttid-

ube them atound the edges And the bottom ‘of jho m drrht a0,
theli thisk; A1l ap the middle with some ‘ah _m*_ what’
Asstill better half and half of chéopped “p'l z
oughly mixed i'ognthur, alter seasoning to thste
and & dash of sage. Putnphhuﬂﬂhhp of Eho
cloth over that, and put into a stesmer and' stesth
and a balf. Taro out on & platterand serve wil'.h oream n(jrhiu

sauce. - .
i - {31]

BAKED Pml BOU.P [ e
. Mlmlﬂhhdmm twioe the quumrﬂ ‘sold- vﬂﬂ.
and 18t them simmer until soft. When .dobe' atid half as maoh stew:
od toidtoes. hblﬂﬁlmlhnpnmm ; Add imere waber .
antil the right e nsisteacy, uunn hﬂ.ﬁ mr-him =
ll&k vinegar and mnhui :

MAETED PELB T ol
‘I’Ikapul whmthipodlhﬂinumwm yollow] pat
in moderate oven anéll -thoroughly uu*ul m the si e a8
hrMpnnnu. vl AR
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