Pea and ham soup

Makes approx. 1L

Green split Peas.....ccccveecveeeceveeecieeeieeene 290g
OlLive 0iliceveeeiieeiieeeieeieeeeee e 2 thsp
Carrots, peeled, chopped.......coccvveeevieennnn. 2
Celery sticks, chopped......cccceevvvereeernnnnnnen. 2
Brown onion, chopped.....cccecvveeiinniinnnenn. 1
Garlic cloves, minced......coeeeveeeeeeeeeeeeeennnn. 3

Ingredients

Bacon blocks......occoeeeiieeciiiiiee 300g
Cabbage, thinly sliced...........ccceererrennen. 1/4 (170g)
Cold WALl .. veeeiieeieeeeeeee et 3L
Chicken stocK....eeeeveeeeeeeiiieeeeeiieaae, 3 cubes (22g)

Salt and pepper to taste

Method

Rinse split peas under cold running water until water runs clear, drain

2. Heat oil in a saucepan over medium heat. Add carrot, celery, onion, cabbage and garlic and cook, stirring, for 5

minutes or until the onion softens

3. Add split peas, bacon blocks and water. Bring to the boil over high heat. Reduce heat to medium-low and

simmer, covered, for 1 1/2 to 2 hours or until bacon softens

4. Remove bacon blocks from the soup, chop meat and return to the soup.

5. Season to taste with salt and pepper, ladle into bowls and serve
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