NEW ENGLAND STYLE SPLIT PEA SOUP yields approximately 1 1/2 quarts
                                                                                                  recipe developed by The Clever Cleaver Brothers®
1 1/2 tablespoons butter



   
   6 cups chicken broth (use more if needed)

1 1/2 tablespoons olive oil



   
   1 teaspoon thyme

      2 cups 1/2" diced onion




1/4 teaspoon cayenne pepper

      1 cup 1/2" diced carrots




1/2 teaspoon salt

      3 cloves minced garlic




1/2 teaspoon coarsely ground black pepper

      2 cups split peas - rinsed 



   
   1 ham bone (optional)
1.
In a sauce pan or a small stock pot, heat butter and olive oil over medium-high heat. Add minced garlic 
and heat for approximately 30 seconds.

2.
Add diced onion and carrots and heat for two minutes.

3.
Add split peas and combine. Add chicken broth, thyme, cayenne pepper, salt and black pepper. 
Combine. Add ham bone and bring to a boil. Turn to simmer and cook for one hour.

4.
Remove ham bone and let it cool. When cool enough to handle, cut the meat off the bone and cut in pieces. Set aside the meat for the soup.

5.
Place pea soup in a blender and blend until smooth. Pour this blended soup back in the sauce pan and stir 
in the cut ham. Hold warm until ready to enjoy. NOTE: blend the soup CAREFULLY. Don't fill the 
blender too full. The steam may force hot soup out of the blender.


