
JACKPOT SOUP 
Collard Greens & Black Eyed Pea Soup 

INGREDIENTS 

Extra Virgin Olive Oil 
1/2 c. (8 oz.) Pancetta, chopped finely 
Mirepoix: 
     4 ribs of celery, chopped 
     1/2 large onion, chopped 
     1 c. Carrots, chopped 
1 bag (or 8 c.) collard greens, chopped roughly 
1 can diced tomatoes 
1 T. Creole Seasoning 
Dash nutmeg 
Dash red pepper flakes 
sale/pepper to taste 
1 small bag of frozen black eyed peas (or 1 can, drained) (or 8 oz. fresh) 
1 box or approx 6 c. chicken broth (I like using 1 T. Better than Bullion with 6 c. water) 
2 T. apple cider vinegar 
Dash of sweetener (sugar/honey/agave/Splenda/stevia) (optional, but recommended) 

METHOD 

1. In a large pot or dutch oven over Medium heat, drizzle about 1 T. Extra Virgin Olive Oil. 

2. Once pan is hot, add Pancetta and cook, stirring frequently, till light brown. 

3. Add mirepoix (carrots, celery and onion) and cook, stirring frequently, till veggies soften and begin 
to brown (about 5-10 minutes). 

4. Add collard greens and tomatoes, then season everything with Cajun seasoning, small dash of 
nutmeg, red pepper flakes (crush in your hand a bit before adding), and approximately 1 t. salt and 
1/2 t. pepper.  This is just a start: you can adjust these seasonings to your taste along the way. 

5. Add Black Eyed Peas.  Cover the whole lot with broth or water plus bullion.  Add as much water as 
needed to cover your greens by about 3 inches. 

6.  Simmer on Low for 1.5-2.5 hours.  You can also toss it all into a slow cooker at this point and 
simmer for 3-6 hours on low.   

7.  About 1/2 hour before serving, add vinegar and sweetener (if using) and stir. 
 
8.  Serve with cornbread…make that from a box; it’s all good.  

Makes about 6-8 servings. 
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