
Split Pea & Ham Soup 

 
 

Yield : 6 

There is nothing more comforting on a cold day than a bowl of hot homemade soup. 

Substitute a ham bone if you can’t find smoked ham hock at your local butcher. 

Ingredients 

• 2 tablespoons butter (30 ml) 

• 1 medium yellow onion, diced 

• 1 large carrot, diced 

• 1 stalk celery, diced 

• 1 leek, white part only, washed and diced 

• 2 cloves garlic, minced 

• 1 1/2 pound ham hock (preferably smoked) (681 g) 

• 2 bay leaves 

• 1 sprig fresh thyme 

• Pinch dried chile flakes (optional) 1 ½ tsps gives a nice kick but not too hot 

• 1 1/2 cups green split peas (375 ml) 

• 10 cups chicken stock (2.5 litres) 

• Small handful flat leaf parsley, chopped 

• Coarse salt and freshly cracked black pepper 

• unit Additional stock or water, if needed to thin the soup 

Directions: 

1. Heat the butter in a Dutch oven or large soup pot on medium heat. Add the onion, 

carrot, celery, leek, and garlic and cook until soft, about 5 to 7 minutes. Add the 

ham hock, bay leaves, thyme, chile flakes and split peas and cook 2 minutes 

longer. Increase heat to high. Add the stock and bring to a boil. Reduce heat to 

low. Simmer soup for 2 hours or until split peas are soft, partially covered, stirring 

occasionally. 

2. Remove the ham hock and take meat off bone and reserve. Serve with the soup or 

in the soup whichever you prefer. Discard the bay leaves and thyme stalks. 

3. With a hand held immersion blender or in a regular blender smooth purée some of 

the soup. If the soup is too thick add some more water or stock to loosen. Bring 

back to a boil and add the chopped parsley. Season to taste with salt and pepper. 

Serve hot. 



 


