
In the southern US, eating Hoppin' John on New Year's Day is thought to bring 
good luck. The beans are symbolic of coins, and greens also supposedly add to 
the wealth since they are the color of money.  This dish it is not only fun and 

comforting, but is also nutritious. You can use whatever greens - kale, collards, 
chard, beet leaves - are in season or available.  

D ISHING  UP  P ORTLAND :  
H OPPIN ’  J OHN   

I N G R E D I E N T S  

 1 cup dry black eyed peas 
 2 cloves garlic, minced 
 1 large onion, chopped 

(save some for gravy) 
 2 bunches (about 30 

stalks) kale/collards, 
chopped 

 Optional additional 
vegetables (zucchini, 
turnip, carrots, peppers) 

 1 tbsp oregano 
 1 tbsp thyme 
 1 tsp paprika 
 1 tsp cayenne pepper 
 2 tsp salt and pepper  

PREP TIME - 1 HOUR - - - COOK TIME - 30 MINS - - - MAKES - 6 SERVINGS 

INSTRUCTIONS 
 An hour and a half before eating, soak  

FINDING THE INGREDIENTS 

farmers markets so you can find one near you.  
You can purchase the coconut oil and herbs at your grocery store.    

the black eyed peas in water in a large pot.  After an hour, 
boil the peas until completely cooked (around 20 minutes). 
Strain the beans but keep the broth for gravy and soup stock. 
Also about an hour before eating, boil any root vegetables.  
 Just as the beans/vegetables are finishing cooking, sauté 
the onions and garlic together until light brown. Add the  

greens, cover, and simmer until the greens are tender. Adding some of the bean juice 
will help steam the greens and give them flavor. Once the beans are cooked, add them, 
any additional vegetables, and the spices. Let simmer for a few more minutes or until 
most of the bean juice has evaporated. Enjoy with cornbread and gravy! 

Need help finding ingredients? Questions about the recipe? Want to learn more? 
Contact Us @  www.dishingupportland.wordpress.com / atellez@conncoll.edu / 907-947-5377 

You can purchase the kale/collards, vegetables, sometimes beans, onion, 
and garlic at your local farmer’s market. Go to our website for a list of  

http://www.dishingupportland.wordpress.com
mailto:atellez@conncoll.edu


This crumbly and slightly sweet cornbread tastes great alongside Hoppin’ 
John because it soaks up the juices from the vegetables and beans. The co-

conut milk gravy adds an unexpected but delicious flavor to the simple meal.  

C O C O N U T  M I L K  C O R N B R E A D  &  G R AV Y  
I N GRE D I E N T S  

 3.5 cups coconut milk (save 1 
cup for gravy) 

 2 teaspoons apple cider vinegar 
 2 cups blue cornmeal 
 1 cup whole wheat flour 
 2 teaspoon baking powder 
 1/3 cup coconut  oil 
 2 tablespoons molasses  

PREP TIME - X - - - COOK TIME - 45 MINS - - - MAKES - 8 SERVINGS 

INSTRUCTIONS 
coat a 9x13 baking pan with coconut oil.  
Pour the coconut milk and the vinegar into a medium 
bowl and let sit for 5 minutes. 

FINDING THE INGREDIENTS 

 The blue cornmeal has more protein and antioxidants than regular cornmeal. You can buy it in bulk at specialty 
grocery stores such as New Seasons. You can also use normal cornmeal, which can be purchased at your normal 
grocery store.  

 You can also purchase the whole-wheat flour, coconut milk, coconut oil, spices, and molasses at your regular 
grocery store.  

Preheat the oven to 350 and  

 In a large bowl, mix together the cornmeal, flour, baking powder, and salt. 
 Whisk the coconut oil and molasses into the finished coconut milk mixture until it’s 

foamy (about 2 minutes). 
 Mix the wet ingredients into the dry. Pour batter into the baking pan and bake for 

30-35 minutes or until a fork comes out clean.  

 For the gravy, sauté the onion with the same amount of herbs from the Hoppin’ 
John in coconut oil, until the onions are lightly brown. Sprinkle the flour into the 
pan, and cook for 2-3 minutes. Pour in the coconut milk and whisk until smooth. 
Cook for about 5 minutes, whisking frequently, until thickened. Add black eyed pea 
broth until you get the consistency you want. Whisk in the wine, if desired.  


