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Split Pea Soup 

Serves 6 to 8 

Ingredients 

1-1/2 lb. smoked ham hocks (1 or 2) 
1 lb. (2-1/4 cups) green or yellow split peas, picked over 
1 medium leek, white and light-green parts chopped 
1 Tbs. chopped fresh thyme or 1-1/2 tsp. dried thyme 
1 large dried bay leaf 
1-1/2 Tbs. olive oil 
2 medium yellow onions, cut into 1/2-inch pieces 
Kosher salt 
3 medium carrots, cut into 1/2-inch pieces 
3 stalks celery, cut into 1/2-inch pieces 
Freshly ground black pepper 
Pinch cayenne, more to taste 
Pinch ground cloves 
1/4 cup chopped fresh flat-leaf parsley 
 
Rinse the ham hocks and split peas. Combine them in a deep 7- to 8-quart stockpot with 15 cups water. 
Bring to a boil, skimming off any foam, and boil for 5 minutes. 
 
Lower the heat to a simmer, add the leek, thyme, and bay leaf, and simmer gently until the peas are 
falling apart, about 1-1/2 hours. 
 
Meanwhile, heat the olive oil in a 12-inch nonstick skillet over medium-high heat. Add the onions and 
1/2 tsp. salt. Cook, stirring with a wooden spatula, until browned around the edges, about 5 minutes. 
Turn the heat down to low, cover, and cook, stirring occasionally, until the onions are tender, about 15 
minutes. Stir in the carrots and celery, cover, and continue cooking, stirring occasionally, until the 
carrots and celery are just tender, another 15 minutes. 
 
Transfer the ham hocks to a plate. Add the vegetables to the soup, scraping the skillet with the wooden 
spatula to release any browned bits. Stir in 1 tsp. salt, 1/2 tsp. pepper, the cloves, and the cayenne, and 
continue to simmer for 20 minutes to meld the flavors. Turn the heat off, discard the bay leaf, add the 
parsley, and puree the soup with an immersion blender (or in a regular blender, working in batches) 
until smooth. 
 
Cut the skin from the ham hocks, and then remove the meat from the bone, discarding any large pieces 
of fat. Dice the meat and add it to the soup. Reheat the soup over medium-low heat, simmering and 
stirring occasionally, until it’s the consistency of heavy cream and pours easily from a ladle, about 10 
minutes. Thin with a little water, if necessary. Season to taste with additional salt, pepper, and cayenne. 
Serve hot. 
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Make Ahead Tips 
The soup can be cooled and refrigerated for up to 3 days, or frozen for up to 3 months. It will thicken as 
it cools, but will thin again when heated. Reheat slowly, adding water as needed, to prevent the bottom 
from burning. 
 
Credit: finecooking.com 


