Sausage and Sweet Potato Soup with Black-eyed Peas
From the Kitchen of Deep South Dish

Ingredients

1 tablespoon olive oil

1 cup chopped onion

1/2 cup chopped green bell pepper

1/4 cup chopped celery

1/2 pound andouille or other spicy smoked sausage, sliced into 1/2 inch rounds
1 large sweet potato, peeled and diced (about 3 cups)

2 cups beef stock or broth

1 can Rotel diced tomatoes, undrained

1 can black-eyed peas, undrained

1 cup tomato juice or V-8

1/4 of a small head of cabbage, sliced (about 1-1/2 cups)
1/2 teaspoon of kosher salt, or to taste

1/4 teaspoon freshly cracked black pepper, or to taste

Instructions

o N =

5.

Notes

| used Conecuh sausage and Rotel diced tomatoes, making this a fairly spicy soup. If you prefer a

milder version, simply substitute one can of regular diced tomatoes, undrained, in place of the Rotel

Heat the oil in a soup pot or 4 to 6 quart Dutch oven over medium high heat.
Add the onion, bell pepper and celery; sauté for 4 minutes.
Add the sausage and cook another 3 minutes, then add the sweet potatoes.

Add the beef stock, Rotel, black-eyed peas, tomato juice, cabbage, salt and pepper; stir,
bring up to a boil, reduce heat, cover, and simmer for 20 to 25 minutes or until sweet

potatoes are tender.
Taste and adjust seasonings as needed.

and use a milder smoked sausage. Substitute any type of bean or southern pea.

Images and Full Post Content including Recipe ©Deep South Dish. Do not repost elsewhere

without explicit permission. All rights reserved.

Check These Recipes Out Too Y’all!

Spicy Cajun Sausage and Corn Soup

Leek and Cabbage Soup with Andouille Sausage

Greens and Black-eyed Pea Soup



https://www.deepsouthdish.com/2011/01/sausage-and-sweet-potato-soup-recipe.html
http://www.deepsouthdish.com/2009/12/spicy-cajun-sausage-and-corn-soup.html
http://www.deepsouthdish.com/2009/12/leek-and-cabbage-soup-with-smoked.html
http://www.deepsouthdish.com/2010/12/greens-and-black-eyed-peas-soup.html
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