Start The New Year Off Right
This article is about a few traditional New Year's Day foods. I have heard all my life that certain foods are eaten on New Year’s Day for certain reasons. Today I will describe two dishes involving black-eyed peas and collard greens or spinach. It is said that black-eyed peas brings good luck and collard greens or cabbage brings prosperity.

The meal also included ham hocks which are also purported to bring good fortune.  Of course, tradition varies depending on what part of the country you reside in and what your family’s beliefs and histories suggest. Further, if you are serving your traditional foods on New Year's Day, you probably have your own recipes for those dishes and other dishes handed down from generation to generation within your family.

I have added a few twists on the traditional favorites. So, for something a little different without jinxing yourself by not eating the traditional foods, try these variations. If you don't care for collard greens, I am including a recipe for Creamed Spinach. The ham hocks can be added to traditionally cooked black-eyed peas or collards, so I did not include a recipe for ham hocks.

Black-Eyed Peas
2 Large Cans Black-Eyed Peas, drained & rinsed
1 Thick Slice of Bacon, diced

1 Small-medium Vidalia Onion, chopped

1 Jalapeno Pepper (or hot sauce)

Sauté bacon, onion and pepper in a cast-iron skillet, then add the beans. To thicken, mash some of the beans with a fork and stir. To thin, add 1/3 cup of a dry white wine. A little black pepper (you probably don’t need salt at this point), and you’re ready to serve.

Black-Eyed Pea Soup

1/2 Lb Bacon, Diced 
2 Cups Celery, Chopped 
2 Cups Green Pepper, Chopped 
2 Cups Onion, Chopped 
2 (1 Lb) Cans Tomatoes 
2 (1 Lb) Cans Black Eyed Peas 
1 Can Beef Consommé 
Sauté bacon with celery, green pepper and onion. Add tomatoes, black eyed peas and beef consommé.
Simmer 30 to 40 minutes.
Sautéed Collard Greens
1 Bag of Collard Greens, washed and cut 

1 Thick slice of Bacon, diced

1 Small-medium Onion

1/4 Cup White Wine

1/4 Cup Cider Vinegar

Hot Sauce (to taste)

In a cast iron Dutch oven, sauté diced, thick slice of bacon, the onion, deglaze the pan with 1/4 cup of white wine and 1/4 cup of white or cider vinegar, then add the greens and hot sauce. Stir, cover, and check occasionally for doneness.


3 Pounds Spinach 
2 Tbsp Unsalted Butter 
2 Tbsp Extra-Virgin Olive Oil 
2 Cloves Garlic, Lightly Smashed 
3/4 Cup Heavy Cream 
1 Tsp Freshly Ground Nutmeg 
1/4 Cup Freshly Grated Parmesan 
Kosher Salt & Freshly Ground Black Pepper 
Wash the spinach in several changes of water to get rid of grit. Drain the spinach but do not dry. Heat the butter and oil in a large skillet over medium-high heat. Add the spinach and garlic. Cook, turning frequently, until the spinach has wilted down evenly. Remove the garlic and put the spinach into a colander and let it drain well. Press out as much liquid as you can from the leaves and chop them coarsely. 
Heat the skillet again over medium-high heat and add the cream and nutmeg; cook until it reduces a bit, about 5 minutes. Add the spinach and parmesan and season with salt and pepper. Cook until the spinach is hot, about 5 more minutes. Serve immediately. 
Did You Know?

New Year's Traditions
Ancient New Years: The celebration of the new year is the oldest of all holidays. It was first observed in ancient Babylon about 4000 years ago. In the years around 2000 BC, the Babylonian New Year began with the first New Moon after the Vernal Equinox (first day of spring). 
In order to set the calendar right, the Roman senate, in 153 BC, declared January 1 to be the beginning of the new year. But tampering continued until Julius Caesar, in 46 BC, established what has come to be known as the Julian Calendar. It again established January 1 as the new year. But in order to synchronize the calendar with the sun, Caesar had to let the previous year drag on for 445 days.
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New Year's Resolutions: Other traditions of the season include the making of New Year's resolutions. That tradition also dates back to the early Babylonians. Popular modern resolutions might include the promise to lose weight or quit smoking. The early Babylonian's most popular resolution was to return borrowed farm equipment. 
Auld Lang Syne: The song, "Auld Lang Syne is sung at the stroke of midnight in almost every English-speaking country in the world to bring in the new year. At least partially written by Robert Burns in the 1700's, it was first published in 1796 after Burns' death. Early variations of the song were sung prior to 1700 and inspired Burns to produce the modern rendition. An old Scotch tune, "Auld Lang Syne" literally means "old long ago," or simply, "the good old days." 
(http://wilstar.com/holidays/newyear.htm) 
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