YELLOW SPLIT
PEAS SOUP

This delicious yellow split pea soup is an
easy dinner. Loaded with protein and fibre,
this budget-friendly dinner is great for
freezing if you like to meal prep

DIRECTIONS

1.Heat the olive oil over medium heat for 1
minute

2.Add the onions, carrots and potato and cook
over medium heat for 7 minutes until the
onions started getting soft and translucent.
Stir frequently so they don’t brown.

3.Add the garlic and continue to cook for 1
minute.

4.Add the water and bouillon and split peas.

5.Let simmer for about an hour or until the peas
are soft.

6.Using an immersion blender, blend the soup
until it’s chunky. If you don’t have an
immersion blender, you can do it in a blender
or food processor. Just let the soup cool
slightly before blending.

7.Add salt and pepper to taste

8.Serve and enjoy
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