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# A simple, vintage
side dish made with
love and perfect
for any meal.
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1/2 cup mayonnaise

1/2 tsp garlic powder
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1/4 tsp black pepper
(or to taste)
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This dish tastes even
better the next day!
Make it ahead and
let the flavors blend.
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2 (15 oz) cans Baby Sweet Peas,

BEST WITH
PREP TIME CHILL TIME SERVINGS Roast Chicken,
10 min 30 min 4-6 i Ham, BBQ &
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Creamy Sweet Peas
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Ingredients.
Delicious
Memeries.

DIRECTIONS

@ Drain the baby sweet peas and rinse if desired. Allow to drain well.

® In a medium bowl, combine the peas and mayonnaise. Stir until well coated.
© Sprinkle in the garlic powder and black pepper. Stir gently to mix.

@ Taste and adjust seasoning if needed.

© Chill in the refrigerator for at least 30 minutes before serving
to allow flavors to blend.

@ Serve chilled and enjoy!
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