Hoppin John 


1 package frozen blackeye peas 
2 slices bacon, raw, cut in half sideways 
1/4 teaspoon crushed red pepper 
1/2 cup rice 
1 cup chicken broth 
salt
Following package directions, bring water (3/4 cup) to a boil, then add the frozen peas.  Bring again to the boil, add the bacon and the crushed red pepper flakes, cover, turn heat low and simmer for 30 minutes.  Continue cooking the peas, adding water if necessary. 

Bring broth to a boil and add the raw rice.  Cook rice, covered, over low heat and when rice is almost done, add to the pea mixture.  Simmer this together about 10 minutes, stirring frequently,  until water is absorbed and peas and rice are both tender.   Add salt to taste. 

4-6 Servings.
