Crockpot Recipe For Pea Soup
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Crockpot recipe for pea soup is a fantastic way to prepare this wholesome dish with minimal effort.
Utilizing a slow cooker allows the flavors to meld beautifully while you go about your day. Pea soup
is not only delicious but also nutritious, making it a great choice for a hearty meal. In this article, we
will explore the ingredients, preparation steps, variations, and tips for creating the perfect crockpot
pea soup, ensuring it becomes a regular in your meal rotation.



Understanding Pea Soup

Pea soup has a long history dating back centuries. Traditionally made with dried peas, it is a staple
in many cultures around the world. The most common varieties are split green peas and yellow split
peas, both of which provide a creamy texture and a slightly sweet flavor when cooked.

Health Benefits of Pea Soup

Pea soup is not only comforting but also packed with nutrients. Here are some of the health benefits:

1. Rich in Protein: Peas are a great source of plant-based protein, making this soup a fulfilling option
for vegetarians and vegans.

2. High in Fiber: The fiber content in peas aids digestion and helps maintain a healthy gut.

3. Low in Calories: Pea soup is low in calories, making it an excellent choice for those watching their
weight.

4. Nutrient-Dense: Peas are rich in vitamins A, C, and K, along with essential minerals like iron and
magnesium.

Ingredients for Crockpot Pea Soup

To create a flavorful and satisfying crockpot recipe for pea soup, gather the following ingredients:

- Dried split peas: 1 pound (green or yellow, or a mix of both)
- Carrots: 2 medium-sized, diced

- Celery: 2 stalks, diced

- Onion: 1 medium, chopped

- Garlic: 3 cloves, minced

- Vegetable or chicken broth: 6 cups (low-sodium preferred)
- Bay leaves: 2

- Thyme: 1 teaspoon (dried) or 1 tablespoon (fresh)

- Salt: 1 teaspoon (adjust to taste)

- Black pepper: %2 teaspoon (adjust to taste)

- Olive oil: 2 tablespoons (optional, for sautéing)

- Ham hock or diced ham: (optional for added flavor)

- Lemon juice: 1 tablespoon (optional, for brightness)

Preparation Steps

Creating a delicious pea soup in your crockpot is simple. Follow these steps for a foolproof recipe:



Step 1: Rinse and Soak the Peas

- Rinse the dried split peas thoroughly under cold water to remove any dirt or debris.
- Soaking the peas is optional, but if you have time, soak them for a few hours or overnight. This will
help them cook faster and reduce gas production.

Step 2: Prepare the Vegetables

- Chop the onions, carrots, and celery into uniform pieces to ensure even cooking.
- Mince the garlic finely.

Step 3: Sauté the Aromatics (Optional)

While not necessary, sautéing the onions, garlic, carrots, and celery in olive oil for about 5 minutes
can enhance the flavors. Use a skillet over medium heat, then transfer to the crockpot.

Step 4: Combine Ingredients in the Crockpot

In the crockpot, combine:

- The rinsed split peas

- Sautéed vegetables (if used)

- Broth

- Bay leaves

- Thyme

- Salt and pepper

- Ham hock or diced ham (if using)

Step 5: Cooking

- Set the crockpot to low and cook for 6-8 hours, or high for 3-4 hours. The soup is ready when the
peas are soft and breaking apart.

Step 6: Final Touches

- Remove the bay leaves and ham hock (if used). If you used a ham hock, shred the meat and return
it to the soup.

- For a creamier texture, use an immersion blender to puree some or all of the soup to your desired
consistency.

- Stir in lemon juice for added brightness before serving.



Serving Suggestions

Crockpot pea soup is versatile and can be served in various ways. Here are some suggestions:

- Accompaniments:

- Crusty bread or rolls

- Grilled cheese sandwiches

- Croutons or toasted seeds for added crunch

- Toppings:

- Fresh herbs like parsley or chives

- A dollop of sour cream or Greek yogurt
- Sriracha or hot sauce for a spicy kick

Variations of Pea Soup

While the classic recipe is delightful, you can easily customize your crockpot recipe for pea soup to
suit your taste. Here are some variations:

1. Vegetarian/Vegan: Omit the ham and use vegetable broth. Add more vegetables like potatoes,
spinach, or kale.

2. Spicy Pea Soup: Add chopped jalapenos or a pinch of cayenne pepper for heat.

3. Herbed Pea Soup: Incorporate fresh herbs like dill or basil for a unique flavor profile.

4. Creamy Pea Soup: Stir in a splash of coconut milk or heavy cream just before serving for a richer
texture.

Tips for Perfect Pea Soup

To ensure your crockpot recipe for pea soup turns out perfectly, consider these tips:

- Choosing Peas: Use fresh split peas stored in a cool, dark place. Old or stale peas may take longer
to cook and may not soften as well.

- Adjusting Consistency: If the soup is too thick, add more broth or water until the desired
consistency is reached.

- Flavor Boost: For a deeper flavor, consider adding a splash of white wine or a tablespoon of soy
sauce.

- Storing Leftovers: Allow leftover soup to cool before transferring it to an airtight container. It will
keep in the refrigerator for up to 5 days or can be frozen for up to 3 months.

Conclusion

A crockpot recipe for pea soup is a simple yet nourishing way to enjoy a classic dish. With minimal
preparation, you can set your slow cooker and let it do the work while you attend to other tasks. The



result is a comforting bowl of soup that not only warms your soul but also packs a nutritional punch.
Whether you stick to the classic recipe or experiment with different ingredients, this dish is sure to
become a family favorite. So grab your crockpot, and let’s get cooking!

Frequently Asked Questions

What ingredients do I need for a basic crockpot pea soup?

For a basic crockpot pea soup, you'll need split peas, onions, carrots, celery, garlic, vegetable or
chicken broth, bay leaves, salt, and pepper. Optional ingredients include ham or smoked sausage for
added flavor.

How long should I cook pea soup in a crockpot?

Cook pea soup in a crockpot on low for 6 to 8 hours or on high for 3 to 4 hours until the peas are
tender and the soup reaches your desired consistency.

Can I make crockpot pea soup vegetarian?

Yes, you can easily make crockpot pea soup vegetarian by using vegetable broth and omitting any
meat. You can add extra vegetables or spices for enhanced flavor.

What can I add to enhance the flavor of my crockpot pea soup?

To enhance the flavor of your crockpot pea soup, consider adding herbs like thyme or rosemary, a
dash of Worcestershire sauce, or spices like smoked paprika. You can also incorporate diced
tomatoes for added acidity.

Is it necessary to soak split peas before cooking them in a
crockpot?

No, soaking split peas is not necessary. Unlike whole peas, split peas cook quickly and can be added
directly to the crockpot without soaking.

How do I adjust the thickness of my crockpot pea soup?

To adjust the thickness of your crockpot pea soup, you can either add more liquid (broth or water)
for a thinner consistency or blend part of the soup to create a creamier texture.

Can I freeze leftover crockpot pea soup?

Yes, you can freeze leftover crockpot pea soup. Allow it to cool, then store it in an airtight container
or freezer bag. It can be frozen for up to 6 months. Thaw in the refrigerator before reheating.
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Discover a delicious and easy crockpot recipe for pea soup that warms the soul. Perfect for any day!
Learn more and impress your family with this hearty dish.
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