
Spring Pea Soup
/ Fresh Herbs

Serves 4 - 6
Ingredients -

3 medium yellow onions, finely chopped
3 cloves of garlic, finely chopped
4 green onions, finely chopped
2 cups of lettuce - any variety, chopped
¼ cup of fresh herbs - mint or a mixture of mint and lemon balm -
                                            finely chopped
1 teaspoon ground ginger
6 cups of water
1 ½ cups of dried split green peas
1 teaspoon salt
1  10-ounce package of frozen green peas
2 cups of milk or half and half
¼ cup of grated cheese of your choice

Directions -

Saute the yellow onions until soft. Add the garlic and green 
onions. Stir, then add in lettuce, herbs, and ginger, mixing 
gently. Cover and let cook for 5 minutes.

Add the water, split peas, and salt. Bring to a boil, then reduce 
heat. Cover and let simmer for 30 minutes. Add the frozen peas 
and simmer until everything is tender. 

Use an immersion blender and puree. Add the milk. 
Adjust seasonings. Bring the soup up to temperature and serve. 
For cold soup,  put it in a covered bowl and chill in the 
refrigerator. Add milk or half and half before serving if it is 
too thick. 

Garnish with grated cheese. 

Vær så god!

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s


