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Green Split Pea Soup with Ham Hocks
Ingredients

Peas, one pound bag

3-4 medium carrots, finely chopped

2-3 ribs of celery, finely chopped

One large onion, finely chopped

1/4 tsp. black pepper

One ham hock
5 cups water
2 cups chicken stock
Directions
Rinse peas in colander, picking out skins and anything else that doesn’t belong there (pebbles, bad peas, etc.)
Put peas in an 8-quart pot with 5 cups of water and bring to a boil.  Reduce heat to low, cover pot, and simmer for about 30 minutes.  Add all ingredients to the pot, bring to a boil, then cook over medium low heat for a couple of hours.  Be sure to stir occasionally.  Remove ham hock and strip any edible meat.  Cut the ham into bite-sized pieces before adding it back to the pot.  Add more water to gain the desired consistency.  Hint:  I like doing this to individual servings – not everybody likes the same consistency, and this allows you to store the soup in a smaller container.
Serve with corn bread and warm Swedish Punsch if you’re lucky enough to have a bottle!
www.fransfavs.com 
Fran’s Notes
I was curious about the Swedish tradition of eating pea soup on Thursdays—not just for seafarers but for the entire Swedish population, so I did a little research.  The Swedes have been eating pea soup on Thursdays since the Middle Ages.  It turns out that prior to the 1500s Sweden was primarily a Catholic country.  The people were required to fast on Fridays—and very strictly.  Eating pea soup on Thursdays was a hearty meal and meant to sustain them through all of the next day.  Even when the country became Protestant around 1500 and abolished the Catholic fasting rules, the habit of eating pea soup on Thursdays was so entrenched that the Swedes maintained the tradition and it continues to this day.  Around 1800, drinking warm punsch with the pea soup became a beloved part of the tradition; and I say “thumbs up” on the punsch!  Pea soup, punsch, and pancakes—now that’s a Swedish meal to enjoy.  You can keep the lutefisk, thank you very much!
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