SPLIT PEA SOUP

Ingredients

2 tablespoons olive oll

2 medium onions, chopped

2 stalks celery, chopped

1/2 tablespoons garlic, minced

1 1/2 cups yellow or green split peas
8 cups chicken broth

2 bay leaves

4 slices bacon, cut into small pieces
salt and pepper

1 potato, cubed

1 1/2 tablespoons herbes salées

Cook bacon. Add oil for the bacon grease, and sautéFaire cuire onions and celery until the onions are
translucent. Add the other ingredients, except salt and pepper in a crock pot. Cook 3-4 hours on high until the peas are
tender. Process with an immersion blender. Salt and pepper to taste. Serves 8.

ACTIVITES
1. What differene would there by between used dried or fresh peas?
2. What other herbes could you use?
3. Look for other recipes with dried ingredients. What differences do you note with this recipe? What ingredients do
they have in common?
4, What would you change to make a vegetarian version of this soup?

5. What is the difference between green and yellow peas?






