
Ingredients

Directions

Split Pea & Vegetable Soup

Vegetable oil
1 onion, diced (or 1/4 bag of frozen onions)
1 potato, peeled & diced
2 carrots, chopped
2-3 stalks of celery, diced
2 garlic cloves, or 2 tbs minced
1 bay leaf
½ tsp salt
¼ tsp dried basil
¼ tsp dried thyme
¼ tsp smoked paprika 
¼ tsp pepper
1 ½ c dried yellow split peas (rinsed)
3-4 cups of stock (chicken or vegetable)
dried parsley to top (optional)

1.Heat pot over medium heat. Add vegetable oil. Sauté onion, garlic,

and bay leaf in oil until onions are translucent, about 5 minutes. 

2.Add potatoes, carrots, celery, parsley, basil, thyme, smoked paprika,

salt, and pepper.  Place lid on pot and allow to soften - about 5 -10

minutes. Check regularly to make sure they’re not sticking or burning

3. Add dried peas & stock. Bring to a boil, then reduce to a simmer for

1 -2 hrs, depending on the peas.

4.At this point you can leave the soup as is, blend half, or blend all of it,

depending on your preferences.

5.Season with salt & pepper as needed, and top with dried parsley if

desired.

Prep Time: 10 minutes Cook Time: 2 hrs Makes: 8 servings
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