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Vegetarian Pea Soup

Ingredients
(4 servings)

e 4 deciliters dried yellow peas
e 1,5 liter water
e 2 onions, finely chopped
e 2 vegetable stock cubes
e 1 teaspoon salt
e 1 teaspoon dried marjoram
e 1 teaspoon dried thyme

Accessories

e Mustad
e Thyme
Notes

e |If the soup is too thick, add water. If
too thin, use a ladle to crush the peas
and let simmer.

Directions

Step 1 - Wash the peas and put them in a bowl.
Add cold water until covered and let sit for at
least 12 hours.

Step 2 - Pour off the water, add fresh water, salt
and the peas to a large pot and let come to a boil.

Step 3 - Peel and finely chop the onion. Add the
onion, thyme, marjoram and the vegetable stock
cubes to the pot. Stir regularly so it does not burn
in the bottom. Let the soup boil until the peas are
soft, 60-75 minutes.

Step 4 - Skim off the surface and use a balloon
beater to remove the pea shells

Step 5 — Season with salt, pepper and thyme to
taste. Serve with mustard and thyme.




Co-funded by
the European Union

"Funded by the European Union. Views and opinions expressed are however those of the
author(s) only and do not necessarily reflect those of the European Union or the European
Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA
can be held responsible for them."

"Von der Europadischen Union finanziert. Die geduBerten Ansichten und Meinungen
entsprechen jedoch ausschlieBlich denen des Autors bzw. der Autoren und spiegeln nicht
zwingend die der Europadischen Union oder der Europdischen Exekutivagentur fiir Bildung
und Kultur (EACEA) wider. Weder die Europdische Union noch die EACEA kénnen dafiir
verantwortlich gemacht werden."

OO

CC BY-NC-SA 4.0 DEED

Attribution-NonCommercial-ShareAlike 4.0 International

This document was created as free learning and teaching material (Open Educational
Resource) and is licensed under Attribution-NonCommercial-ShareAlike 4.0 International.
To view a copy of this license, visit

http://creativecommons.org/licenses/by-nc-sa/4.0/




