
Split Pea Soup with Ham 
Compliments of Chef Richard’s Kitchen 

 
 
 
10 Servings 
 

1 lb dried green split peas 
2 C onion, diced 
1 C celery, diced 
1 C carrot, diced 
¼ C unsalted butter 
2 clove garlic, minced 
1 smoked ham hock 
8 C chicken stock 
1 bay leaf 
1 tsp dried thyme 
Kosher salt and pepper to taste 
Croutons for serving 
 

Place dried peas on a flat board or 
plate and pick over to remove any 
small stones or bad peas. 

 
Place butter in stock pan or Dutch 
oven.  Sauté onions until translucent.  
Add celery and carrots.  Sauté 15 – 20 
minutes until vegetables are softened.  Add garlic and sauté until fragrant.  Add peas and stir into 
vegetable mixture. 
 
Add chicken stock and allow to come to a boil.  Add bay leaf and thyme.  Add ham hock and reduce 
heat to simmer.  Simmer uncovered for 1 - 1½ hours until peas are softened and liquid begins to 
thicken. 
 
Remove ham hock and allow to cool.  Use a knife to remove the meat from the hock leaving the skin 
and bones.  Remember that there is a lot of cartilage and sinews, so be sure you remove and 
discard those.  Dice meat into about ½“ chunks and return to pot.  Allow to simmer an additional ½ 
hour so soup will thicken. 

Serve hot.  Garnish with parsley and croutons.  
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