
Christmas Recipes  2022 From YBF! Dance



Use Any Leftover Ham From Christmas To Make This Delicious, Warming Soup.

Day 17 - Ham And Split Pea Soup

Type Of Dish Dietry Consideration Recipe Serves

Soup - 4

Amount Ingredient

2 Tbsp Olive Oil

1 Large Onion, Finely Chopped

1 Celery Stick, Finely Chopped

2 Tsp Chopped Thyme Leaves, Extra To Garnish

200g Split Peas

1.5l Chicken Stock

2 Bay Leaves

250g Coohed Ham, Shredded

150ml Crème Fraîche



1. Heat The Olive Oil In A Large Saucepan 
Over A Low Heat And Add The Chopped 
Vegetables And Thyme.


2. Fry For 10 Minutes Until Soft.


3. Add The Split Peas And Pour Over The 
Stock.


4. Cover, Bring To A Boil, Then Turn Down 
The Heat To A Simmer.


5. Cook, Partially Covered, For 30-40 
Minutes.


6. Add The Bay Leaves.


7. When The Split Peas Are Cooked, Stir In 
The Ham And Simmer For 3 Minutes.


8. Add A Little More Water, If Necessary.


9. Taste And Season.


10. Serve Hot With A Dollop Of Crème Fraîche 
And A Sprinkling Of Thyme Leaves For 
Each Bowl.

Method

Day 17 - Ham And Split Pea Soup



See You Tomorrow!


