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English pea (Pisum sativum) is not a major vegetable crop in Georgia although there is some acreage here.  Usually, this vegetable is more common in home gardens.  The traditional English pea is shelled and cooked and then eaten but there are other pea types that can be eaten pods and all.  These include snow peas and snap peas.  These  edible-podded types should increase the popularity and use of peas in the garden.

All edible-podded peas are grown much the same way as English peas.  They are cool  season vegetables.  Plant them in late January through early February in Houston County.  One pound of seed will plant 100 feet of row.  Plant peas about 1" apart and 1" deep in double or single rows.  Space rows far enough apart for easy cultivation.  If using double rows, rake the soil lightly before seeds sprout to control weeds.  Edible pod peas mature in 60 to 70  days, but may take longer when growing under cool conditions.  

Snow peas are eaten pod and all.  The pod is thin and crunchy and has a higher sugar content than English peas.  They are also called sugar peas.  They are eaten raw, or cooked much like snap beans.  Snow peas are popular in oriental dishes.  

  Harvest snow peas when they reach full length, but before the seeds begin to swell.  Snow peas may have better resistance to high temperatures than English peas.  Varieties include Oregon Sugar Pod, Dwarf Sugar and others.

Snap pea is another edible-podded pea that Houston gardeners can try.  As with snow peas, the pods are eaten whole.  With the snap pea, though, let the pods grow until the seeds are full size.  The pods are round and reach a length of two and one-half to three inches at maturity.  The pod walls are thinner than those of snow pea and the mature pods require "stringing" (the removal of the string along the suture of the pod) before cooking.  

Snap pea varieties include Sugar Rae, Sugar Bon, Sugar Ann and Sugar Snap.  The vines of Sugar Snap grow four to six feet tall and require a trellis for support. In this respect they are more like pole beans.  Harvest the pods as they reach full size before the pod walls begin to get fibrous and tough.  Shell overly-mature pods and eat them like English peas.  

The entire pod of snap peas can be eaten raw in salads or with dips.  The pods can also be steamed or stir-fried.  Snap peas may be frozen but do not can well since high temperatures destroy the pod structure.

Add some variety to the pea patch with edible-podded peas.  English peas with their non-edible pods are delicious.  With these newcomers, though, you may find that you will enjoy peas so much you will want to eat them pods and all.

For more information, contact your local Extension Office at 542-2020 in Warner Robins or 987-2028 in Perry.  You may want to consult the Manual of Minor Vegetables by J.M. Stephens of the University of Florida.  This book was the source of much of this information.  The Warner Robins Extension Office has a copy of this publication.  Also, I am thankful to Master Gardener Susan Malone who edited this article before it was printed.

