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WITH JENN SEGAL

Split Pea Soup with Ham

Adapted from America's Test Kitchen

A simple recipe that delivers big flavor, this split pea soup with ham is
hearty enough to serve as a meal.

Servings: 6 to 8

Prep Time: 15 Minutes

Cook Time: 1 Hour 30 Minutes
Total Time: 1 Hour 45 Minutes

INGREDIENTS

2 tablespoons unsalted butter

1 large yellow onion, finely chopped
1/2 teaspoon salt

2 garlic cloves, minced

4 cups low-sodium chicken broth

3 cups water

1 pound ham steak, skin removed, cut into quarters (see note)

3 slices (4 oz) thick-cut bacon, left whole (see note)

1 pound green split peas (about 2 cups), picked through and rinsed
3 sprigs fresh thyme, plus more for serving

2 bay leaves

2 medium carrots, cut into 1/2-inch pieces

1 medium celery rib, cut into 1/4-inch pieces

Freshly ground black pepper

Fresh croutons, for serving (optional; see instructions below)

INSTRUCTIONS

Heat the butter in a large Dutch oven or soup pot over medium heat. Add the onion and salt and cook, stirring frequently, until
softened, 4 to 5 minutes. Add the garlic and cook until fragrant, about 30 seconds. Do not brown.

Add the broth, water, ham steak, bacon, peas, thyme sprigs, and bay leaves. Increase the heat to high and bring to a boil, stirring
frequently to keep the peas from sticking to the bottom of the pot. Reduce the heat to low, cover, and simmer until the peas are
tender but not falling apart, about 45 minutes.

Remove the ham steak and place it on a plate; cover with foil and set aside. Stir in the carrots and celery and continue to simmer,
covered, until the vegetables are tender and the peas have almost completely broken down, about 30 minutes longer.

Meanwhile, shred the ham steak into small bite-size pieces with two forks. Cover with foil again.



Remove and discard the thyme sprigs, bay leaves, and bacon slices. Add the shredded ham to the soup and return to a simmer.
Add a few grinds of pepper, then taste and adjust seasoning if necessary (depending on the saltiness of the ham and bacon you
used, you may need an additional 1/4-1/2 teaspoon salt). Ladle the soup into bowls and top with fresh croutons, if using. (The

soup will thicken as it sits on the stove; thin it with water and adjust seasoning as necessary.)

Note: A ham steak is a thick slice of cooked ham cut from a whole ham roast. They can be found packaged in the refrigerated
meat section of the supermarket, near the bacon.

Note: Regular sliced bacon can be used, but the thinner slices are a little harder to remove from the soup.

To Make Fresh Croutons: Melt 2 tablespoons of unsalted butter in a medium skillet over medium heat. Add 2 cups of cubed
good-quality French or Italian bread and cook, stirring frequently, until golden brown and toasted, 3 to 5 minutes.

Make-Ahead/Freezer-Friendly Instructions: The soup can be made up to 3 days ahead of time and refrigerated, or frozen for up
to 3 months. Defrost the soup in the refrigerator for 12 hours and then reheat it on the stovetop over medium heat until hot. The
soup will thicken once cool, so thin with water and adjust seasoning as necessary.

PAIR WITH

Southern-Style Buttermilk
Biscuits

NUTRITION INFORMATION
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Per serving (8 servings)

Calories: 431
Fat: 15¢g



Saturated fat: 6g

Carbohydrates: 42 ¢
Sugar: 6g
Fiber: 15g
Protein: 34¢
Sodium: 1,686 mg
Cholesterol: 57 mg

GLUTEN-FREE ADAPTABLE NOTE

To the best of my knowledge, all of the ingredients used in this recipe are gluten-free or widely available in gluten-free versions. There is hidden gluten
in many foods; if you're following a gluten-free diet or cooking for someone with gluten allergies, always read the labels of your ingredients to verify
that they are gluten-free.
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