


Pea and Ham 
Hock Soup
Ingredients

500g garden peas
2 cloves garlic, finely diced
3 tbs olive oil
1 raw ham hock
3 large potatoes peeled and washed
3 white onions
1 ltr veg stock
4 tbs mascarpone or cream cheese

Method
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Put ham hock in court bouillon, bring to boil and simmer for 3 hours until meat drops 
off the bone. Set aside until later.
Gently sweat off onion, potato and garlic in oil until tender but NO colour.
Add peas, stir well.
Add vegetable stock and bring to simmer until potatoes are tender.
Take from pan and blitz in processor or blender until bright green and a puree 
consistency.
add mascarpone or cream cheese and whisk through until blended, season with white 
pepper and a small amount of salt.
Add warm  shredded ham hock and garnish with chive flower or parsley.



Peas a la 
Francaise
Ingredients

250g pearl or button onions (frozen peeled are best) defrosted and at room temp
500g garden peas
100g butter
2 Tbs castor sugar
200ml still spring water 
1 tsp salt
1/2 tsp dried thyme
1/2 tsp fresh chervil (finely chopped)
1/2 tsp black pepper
1/2 a shredded Lettuce

Method

Melt butter in pan, stir in the onions, water, sugar, seasoning and herbs.
Add garden peas, stir until all coated with the fragrant liquor, add shredded lettuce. 
Stir well and cook for 4 to 6 mins until peas are tender.
Serve straight away with fish or meat dishes.
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