Blackeyed Peas with Ham in Crockpot

(from https://www.thespruceeats.com/southern-peas-black-eyed-peas-recipe-3054509)
Ingredients

· 1 pound dried black-eyed peas

· 1 large smoked ham hock, about 3/4 to 1 pound

· 1 large onion, sliced

· 2 celery ribs, finely chopped

· 2 large carrots, peeled and chopped

· 2 to 4 strips bacon, fried and diced

· 1/2 teaspoon cayenne pepper, or to taste

· 1/2 teaspoon garlic powder, or 1 minced clove garlic

· 4 cups water, plus more if needed

· 1 teaspoon kosher salt, or to taste

· 1/2 teaspoon freshly ground black pepper, to taste

Preparation
1. Gather the ingredients.

2. Place the peas in a large saucepan or Dutch oven and cover with water to at least 3 inches above the peas. Bring to a boil, reduce heat, then simmer for 15 minutes, drain the water, and reserve the peas.

3. Place the ham hock, onion, celery, carrots, bacon, cayenne pepper, and garlic in the slow cooker. Add 4 cups of water.

4. Cover the ingredients and cook on high for 1 hour.

5. Add the drained peas to the slow cooker.

6. Set the crock pot on low, cover, and cook for 5 to 7 hours, stirring halfway. During the last hour of cooking, taste test the peas. If they're not quite tender, turn the slow cooker to high.

7. Once the cooking time is done, remove the ham hock from the pot, pick the meat, and shred it or chop it depending on your preference. Add the meat back to the peas.
