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WINTER SOUP 

 

It is snowing--again!  They said rain, but it has been snowing for hours.  Students have asked to postpone classes for a second time.  I understand their not wanting to drive in this weather and I do not want them to.  I preach safety first in using knives, certainly unsafe roadways should be part of that thought.

 

So what do you do?  Make pea soup.  When I still catered I would often have a ham bone left after the Christmas holidays and would use it to make a pea soup.  Now that does not happen and the last time I made pea soup I bought some ham hocks, but I found the three I used to make the soup did not seem to have that much flavor or meat on them.  But last week as I poked my way through the meat section I saw that they had smoked neck bones.  I thought I would give them a try.  I could have opted for smoked turkey wings as well to give the soup the rich somewhat smoky flavor that works so well.
 

When I was a child I was sent to a very fine boys camp.  The cooks were French Canadian nuns of the LaSalette order.  We were served real food three times a day.  Hot dogs, burgers, chips and soda were served on parent's day and perhaps the Fourth.  The rest of the time we had hearty home made food with much of the groceries coming from the gardens and dairy operated by the LaSalette order.  One of my fondest memories was the pea soup.  It can get cold and damp in the summer in the New Hampshire hills.  The nuns used whole yellow peas for the soup and I loved them when they had split and the skins of the beans floated in the soup along with the other ingredients.  However they are not easily located.   

 

PEA SOUP

 

 I had bought the smoked neck bones and a package of yellow split peas.   I put those in a large pot with a whole onion into which I poked two whole cloves and added 6 cups of water.  I brought the mixture to a boil and simmered the ingredients for a couple of hours until the meat was falling off the bones.  I removed the bones, took the meat from the bones and returned it to the soup and discarded the bones.  All the soup needed was a soupcon of salt and a great dash of pepper to be wonderful.  

 

It is usual in many areas to use green split peas, but you can use almost any bean such as cannellini or pea beans, etc.  If they hold their shape, just use a potato masher to break about half of them up. If they are dried beans, you should plan to soak them overnight in cold water to cover.  Or expect to spend several more hours cooking them and adding more water as needed.

 

But let us not stop there.  As a cooking teacher I often end up with small amounts of vegetables.  Perhaps not enough for a meal, but I hate to waste. In this instance I had a small purple-topped white turnip which I peeled and diced and a couple of parsnips.  I like parsnips, but the center core can be very woody.  So I cut out and discarded the core and diced the rest.  I could have used carrots or leeks or fennel, or just had the soup straight.  For about 5 dollars you can make a meal to serve six to eight.  So once you have had your share for one meal, the remainder can be frozen for up to 3 months.  So the next snow storm I shall not have to work so hard because I can just pop the container in the freezer.  Instead I shall curl up with a good book in front of the fire.

 

 
 

