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French	cold	pea	soup

Cold	Cucumber	Soup	NCH	Photo	Photo	of	courtesy:	BOblin	+	/	Getty	Images	Soup	is	a	food	of	stellar	comfort	all	year	throughout	the	year,	but	surely	it	affects	differently	during	the	cold	season.	There	are	lots	of	soups	to	try	your	hand,	but	we	recommend	adding	homemade	pea	soup	to	your	test	list.	Pea	soup	is	not	just	delicious,	but	easy	to	prepare,
filling	and	extremely	good	for	you.	High	in	vitamin	K,	fiber	and	other	nutrients	and	vital	minerals,	pea	soup	can	help	improve	heart	health,	lower	cholesterol	and	adjust	body	sugar.	Whether	you're	going	classic,	vegan	or	quick	preparation,	these	recipes	will	let	you	all	lick	your	bowl.	This	classic	ham	and	sump	of	split	class	cooking	peas	is	easy	to
prepare	and	oh-so	delicious.	With	split	peas,	a	tender	ham	and	a	base	of	creamy	soup,	this	dish	will	leave	you	warm	and	satisfied.	What	makes	this	recipe	so	yummy	is	the	wide	range	of	ingredients	that	contribute	to	the	broth.	Vegetables	and	aromatic	herbs,	like	yellow	onions,	celery,	carrots,	garlic	and	parsley,	everyone	adds	a	background	full	of
flavors	to	the	mix.	Throws	in	a	remaining	ham	bone	or	a	ham	of	ham	and	you	had	a	salted	soup	that	is	filling	and	the	healthy	heart.	Photo	of	courtesy:	Class	Cuisine	Although	this	recipe	can	be	prepared	in	a	crock	pot	or	in	a	snapshot,	this	soup	is	prepared	more	often	in	a	traditional	warehouse.	Since	the	uniform	peas	soup	takes	a	couple	of	hours	to
cook,	having	a	non-stick	pot	with	a	healthy	internal	coating,	even	the	heating	of	the	layers	and	a	high	heat	tolerance	is	crucial	-	and	this	supply	of	fritteam	controls	all	those	cans.	Pea	soup	can	tot	a	vegetable	as	a	main	ingredient,	however	it	is	not	a	vegan	recipe	by	default.	Fortunately,	the	chefs	on	all	the	recipes	put	together	a	rich	vegan	version	of
this	preferred	perennial	soup.	Like	traditional	recipes,	this	boasts	some	delicious	vegetables	and	herbs,	including	barley,	garlic,	bay	leaf,	onion,	potatoes,	basil	and	carrots.	However,	all	the	recipes	flutter	the	chicken	broth	for	water	-	flavored	with	vegetarian	oil,	pepper	and	aromatic	herbs.	Although	it	is	not	meat	without	meat,	this	vegan	soup
remains	substantial	-	and	even	thicker	than	traditional	pea	soups	-	thanks	to	the	veggie	mash.	Photo	of	courtesy:	Jenner	Images	/	Moment	/	Getty	Images	When	it	comes	to	serving	this	dish,	using	porcelain	bowls	is	the	best	path	to	avoid	overheating	plastic	plates	and	burn	hands.	These	sweees	porcelain	bowls	will	make	a	great	addition	to	your	pots,
especially	if	you	are	someone	who	regularly	enjoys	the	soup.	While	the	handles	are	really	the	point	of	sale	here,	these	bowls	are	also	refrigerator,	freezer,	freezer	and	microwave	oven,	which	make	the	maintenance	and	heating	of	the	leftovers	in	Cinch.	If	you	have	an	instant	vessel,	you	can	accelerate	the	process	of	producing	your	divided	pea	soup.
This	recipe	from	a	delightful	bowl	takes	only	50	minutes	to	prepare;	This	is	less	than	the	time	of	the	time	of	the	traditional	recipe,	which	makes	this	the	ideal	version	for	those	who	wait	for	the	more	than	the	cooking	process.	Just	cook	your	vegetables	with	the	SautÃ	©	©	©	©	©	setting,	add	the	rest	of	the	ingredients	and	set	the	machine	to	get	to	the
pressure	alone.	Subsequently,	your	only	job	is	to	monitor	the	pressure	settings	of	the	vessel	instant	and	remove	the	ham	bone	or	hock	when	the	pea	soup	is	over.	Easy,	right?	Photo	courtesy:	Delicious	bowl	if	you	don't	already	have	a	pressure	cooker,	this	duo	nova	pressure	cooker	from	a	plate	It	is	a	great	choice	for	hot	winter	meals	and	rapid	dinners.
In	addition	to	creating	an	excellent	split	pea	soup,	this	6-quarter	pressure	cooker	has	a	lot	of	fire	to	prepare	everything	from	roasted	chicken	to	steamed	vegetables.	With	12	different	levels	of	cook	and	the	ability	to	keep	your	food	hot	food,	this	instant	vessel	will	satisfy	all	your	cooking	needs.	For	a	more	attractive	and	fast	approach	to	preparing
meals,	this	instant	dish	is	an	essential	purchase.	Now,	take	the	kitchen!	Becky	Stayner	never	chooses	between	soup	and	salad.	Advertising	-	Continue	reading	Read	Returns:	4	portions	Total	time:	0	hours	and	30	minutes	2	leeks,	slices	(only	white	and	green	parts)	1/4	c.	Butter	8	c.	Chicken	stock	chicken	2	yukon	gold	potatoes,	peeled	1	lb.	Peselli	Snap,
cut	2	Hearts	Romaine,	chopped	3	CURSC.	Fresh	tarragona	1/2	c.	The	Burmilk	Salt	Kosher,	to	taste	the	freshly	ground	black	pepper,	to	taste	this	ingredient	the	purchase	module	is	created	and	maintained	by	a	third	party	and	imported	on	this	page.	You	may	be	able	to	find	more	information	about	this	and	similar	content	on	their	website.	Cook	the
leeks	in	the	butter	in	a	medium	pan	until	tender.	Add	the	chicken	stock	chicken	and	gold	potatoes	Yukon;	Cook	over	low	heat	until	the	potatoes	are	tender.	Add	snap	peas	and	romaine	hearts;	Cook	over	low	heat	up	to	Green	Bright.	Puree	(in	lots)	together	with	fresh	tarragon	to	which	smooth;	effort.	Mix	the	dairy.	Season	with	freshly	ground	black	salt
and	pepper.	This	content	was	created	and	managed	by	a	third	party	and	imported	on	this	page	to	help	users	provide	their	e-mail	addresses.	You	may	be	able	to	find	more	information	about	this	and	on	the	content	similar	to	Piano.IO	advertisement	-	Continue	reading	below	if	you	don't	want	to	make	it	from	scratch,	use	a	good	quality	ham	warehouse
and	a	pack	of	hocks	of	shredded	ham,	too	If	you	won't	be	good	advertisement	-	Continue	reading	below	Fa:	6	Preparation	time:	0	hours	20	minutes	Cook	time:	4	hours	15	minutes	Total	time:	4	hours	35	minutes	for	warehouse	1	kg	Hock	Hock	A	few	trimmines	from	Porro	1	Carrot	,	chopped	1	chopped	stick,	chopped	1	small	onion,	shattered	1	bay	leaf	6
black	pepper	for	soup	50	g	butter	1	medium	onion,	chopped	1	singing	stick,	chopped	200	g	Yellow	peas	1	liter	hot	hot	hot	hot	Hot	Hot	Stock	Per	Garnish	3	tablespoons.	CrÃƒÂ¨MeRaÃƒÂ®che	A	handful	of	cut-off	ham	50	g	Frozen,	cooked	and	dried	heavy	shocks.	Fresh	mint	sprigs	This	ingredient	purchase	module	is	created	and	maintained	by	a	third
party	and	imported	on	this	page.	You	may	be	able	to	find	more	information	about	this	and	similar	content	on	their	website.	Immerse	the	ham	for	the	night	in	cold	water.	Drein.puta	the	ham	hock	in	a	large	pan	and	cover	with	fresh	cold	water.	Add	the	vegetables,	the	leaf	bay	and	pepper	pepper	and	lead	to	boil.	Cook	over	low	heat	for	2-3	hours,
parading	away	any	scum	and	fat	on	the	surface,	until	the	meat	does	not	get	away	very	easily	from	the	bone.	Strain	the	ham	stock	in	a	bowl.	Discard	vegetables.	When	the	ham	is	nice	enough	to	handle,	crawling	the	meat	from	fat	and	bone,	destroyed	it	and	set	aside.	To	make	the	soup,	dissolve	the	butter	in	a	large	pan	and	delicately	fry	the	onion	and
celery	for	15	minutes	until	you	have	softened	but	not	colored.	Add	the	uniform	peas	and	the	warehouse.	Bring	to	a	boil,	then	simmer	for	1	hour	until	the	peas	tender	and	divided.	And	with	a	portable	blender	in	the	pan,	or	mix	lots	using	a	kitchen	robot.	Tighten	the	soup	in	heated	bowls	and	garnish	with	a	Dollar	of	CRÃ	©	me	between	it,	a	handful	of
shredded	ham	and	a	splash	of	cooked	peas	and	mint.	If	you	don't	want	to	make	it	from	scratch,	use	a	good	quality	ham	warehouse	and	a	shredded	ham	hock	package,	even	if	you	won't	be	good.	This	content	was	created	and	managed	by	a	third	party	and	imported	on	this	page	to	help	users	provide	their	e-mail	addresses.	You	may	be	able	to	find	more
information	about	this	and	similar	content	to	Piano.Ivertisement	-	Continue	reading	Under	Advertising	-	Continue	reading	below	FA:	4	-	6	Preparation	time:	0	hours	30	minutes	Kitchen	time:	1	hour	5	minutes	Weather	1	hour	35	minutes	Make	a	bouquet	done	in	Garnito	home	Make	a	bouquet	of	homemade	garni,	just	jogging	some	sprigs	of	fresh	thyme,
a	bay	leaf,	some	parsley	stems	and	a	piece	of	celery	of	5	cm	(2	inches).	By	portion:	This	content	was	created	and	maintained	by	a	third	party	and	imported	on	this	page	to	help	users	provide	its	e-mail	addresses.	You	may	be	able	to	find	more	information	about	this	and	the	content	similar	to	Piano.	Milk	recipes	ingredients	Vegetables	Bright	green	peas
and	festive	for	Easter,	this	outline	has	a	slightly	sweet	flavor	that	everyone	will	prefer.	Water	chestnuts	Add	a	beautiful	crunch.	"A	friend	friend	This	tasty	recipe,	"Path	Walter	pens	from	Pine	Island,	Minnesota."	It	is	a	different	way	to	present	peas.	"2	cans	(8	ounces	each)	with	slices	of	chestnuts	of	water,	drained2	spoons	discussed	chopped	onion1	/	4
cup	of	butter,	cubes	/	2	teaspoon1	/	2	teaspoon	of	salt1	/	2	cup	of	milk8	frozen	peas	cups,	cups	of	Redemption	2	shredded	teats	fleuli	a	large	sauteerole,	saute	water	chestnuts	and	onion	in	butter	until	the	onion	is	tender.	Mix	the	pit,	gradually	add	milk;	mix	peas.	Bring	to	a	boil.	Reduce	heat;	cover	and	cook	for	3-5	minutes	or	until	the	peas	are	tender
and	the	sauce	is	slightly	thickened.	Add	lettuce;	cook	until	the	lettuce	is	dried.	3/4	cup:	109	calories,	4g	fat	(saturated	fat	2g	),	10	mg	cholesterol,	sodium	from	216	mg	of	sodium,	15	g	carbohydrates	(sugars	6	g,	fiber	4g),	protein	5g.	Collect	ingredients.	The	spruce	/	Diana	Chistruga	in	a	large	saucepan	with	heavy	bottom,	heat	The	oil	over	medium	heat
to	not	burn	it	(s	And	smokes,	start	again).	Add	onions	and	Coo	K	to	translucent,	about	5	minutes.	Onions	should	be	soft	but	not	golden.	The	spruce	/	Diana	Chistruga	adds	the	garlic	and	cook	for	another	minute.	The	spruce	/	Diana	Chistruga	adds	the	title,	chopped	parsley,	the	leaves	from	the	sprig	of	mint,	2/3	of	the	peas,	and	2/3	of	the	ham.	Book
remaining	peas	and	ham.	The	spruce	/	Diana	chistruges	simmer	on	a	delicate	heat	for	10	minutes.	Peas	should	be	cooked	and	heated	throughout.	The	spruce	/	Diana	Chistruga	who	works	in	lots,	cautiously	founded	the	soup	in	a	kitchen	robot	until	a	thick	and	coarse	soup	is	created.	If	the	soup	is	too	thin	it	can	be	reduced	later,	and	if	too	often,	add
some	boiling	water.	The	spruce	/	Diana	Chistruga	pours	the	soup	into	the	saucepan,	add	the	remaining	peas	and	ham	and	heat	until	the	peas	are	cooked	and	the	ham	has	been	heated.	Check	the	dressing	and	add	black	pepper	and	salt	as	desired.	You're	very	attentive	with	salt	while	the	ham	is	already	pretty	salty.	The	Fir	Steam	/	Diana	Chistruga
expands	quickly	into	a	blender	and	can	cause	ingredients	to	splash	anywhere	or	cause	burns.	To	avoid	what,	fill	the	blender	only	one	third	of	the	mode	above,	vent	the	upper	part	and	cover	with	a	kitchen	towel	folded	during	mixing.	Size	any	excess	grease	from	the	ham	before	use;	Helps	maintain	the	slender	and	less	oily	soup.	If	it	emphasizes	the
soup,	the	peas	of	peas	will	still	be	visible,	so	make	sure	they	are	well	mixed.	Alternatively,	cooking	all	the	peas	first	in	the	broth,	blend	accurately,	strive	in	a	strainer	to	get	rid	of	any	skins,	and	then	add	the	ham.	Mint	is	a	big	grass	for	peas,	but	replace	it	with	your	favorite	grass.	Tarragon	and	Chervil	also	make	large	partners	with	peas	and	green
ham.	Vote	this	recipe	that	I	don't	like	at	all.	It's	not	the	worst.	Of	course,	this	will	do.	I	am	a	fan-	"I	would	recommend.	Surprising!	I	love	it!	Thank	you	for	your	assessment!	Evaluation!
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