JERNEJ KITCHEN
PEA SOUP WITH SOUR CREAM

Simple, quick and comforting. It's perfect for a healthy midweek lunch or a starter.

SERVES 4
PREPARATION: 25 MINUTES

PEA SOUP WITH SOUR CREAM PEA SOUP
Dice the onions. Set a pot over medium high heat, add the olive

oil and the diced onions. Cook for about 10 minutes over low
400 g peas, fresh or frozen heat. Add diced garlic, peas and baking soda. Cook for about
15 minutes. Add the lemon zest, lemon juice and 2 cups of
boiling water (500ml), season to taste.

2 onions

1 clove of garlic

2 tbsp olive oil
BLEND AND SERVE

Transfer the pea soup to a blender, add fresh mint and blend
1/2 lemon (zest and juice) until you get a velvety texture. Serve with sour cream, fresh
mint or bread, grilled bacon or even poached fish.

1 pinch of baking soda

1 handful fresh mint

1 tbsp sour cream TOOLS AND EQUIPEMENT
pot
cutting board
kitchen knife
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