Boiled Peanuts

4 pounds green (raw) peanuts in the shell 
6 to 8 quarts of water

8-10 tablespoons salt, or to taste 

1. Wash green peanuts and place in a large pot with water and salt. Cover and bring to a boil. Boil slowly for 90 minutes to 2 hours. Keep the water briny and add water and salt as needed. 
2. See if they are done after 90 minutes. Peanuts should be soft but not mushy. Rinse in tap water. Drain well. After cooling the boiled peanuts may be frozen in zip-lock bags. 
3. When ready to serve, simply reheat to a boil and drain. 

