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Ma ke no bones a b out it, you c a n still have a tasty slow-cooker 
split pea soup w ithout a holiday ham. BY D I AN E UNGE R 

d o wn, m y tasters pre/ er red th e so up 
nude with jus t " arc r. The po rk ' s m ca tv, 
smo ky flavo r stood a lit , and yo u co uld 
reallv taste the peas. 

All that was left was seaso ning , To 

keep it sim ple, I used on ly p antry staples: 
dried th ym e and ba y leaves for an herb y 
aroma and red pepper Hakes for a su btl e 
pu nch . After about 6 hou rs on high (or 
8 to 9 ho urs o n lo w ), the pe ,l ~ were 
tend er , the ham ho ck had gi ven up a 
gcnerou s amo un t o f flavor, an d th e ham 

; 
steak W ,1S pe rfect ly tende r, prim ed for 

.. shred d in g. A qu ick 30 -seco nd stir with a 
wh isk sealed the d eal o n a velvety text ure . 

SLOW ·COOKER SPLIT PEA SOUP 
Serves 6 to 8 

Ho m hoc ks add a deep, mealy flavor 

to soups an d other recipes Cut from the 

ankle [ornt of the hog's leg, hacks cont ain 

a g real deal of bone, ro t. an d connec

tive tissue, w hic h lend complex flavor and 

a ric h, satiny texture to soups. The y can 

mos t o fte n b e fou nd ne ar the ham and 

bac o n in the supermarket. 

7	 cups w at er 

1	 p ound green sp ilt pea s (2 c up s). 

pic k ed over and rin sed 

(l ·pound) hom ste ak, rind di scorded . 

SPLIT PEA SOU P is " cold -weather favor .su bstiturc . Aft er trying ham steak, quarte red 

ite, appreciated fix its stick-to -yo ur-ribs h,1Jl1 hocks, C anad ian baco n, and eve n (rz-ounc e) smoked hom hoc k 

rich ness, l11e,1(\' tl.ivo r, and frugality I t 's smoked po rk chops, I scrtled o n the 2 boy leave s 

typically nude ,1 co uple of da ys after ,I \1'lnn ing co mbin ation o f ,l smo ked ham 2 onio ns, c ho pp ed 

bone-in ha m has bee n served fix Su nda v hock and :I mcarv, I -po u nd h:1111 steak . 1 celery rib , m ince d 

supper o r a holi d ay ce leb ra tio n, o nce the The gnarly loo king hock boosred the 2 tablesp oon s unso lte d b utte r 

prized slices have been ma de mro sand  smoky, porky presence th ro ugh ou t th e 3 g arl ic c lo ves. minced 

wiches. The ham bone , with lots o f meat" so up, wh ile th e ha m steak broke d o wn Salt ond pe p p er 

su ll r rub bo m iy cling ing to it , is to ssed in ro tender ch unks th at we re easily % tea sp oon dried thyme 

int o a pot wit h ar omatics (celery, carro t, sh red de d wi th LWO fo rks a t th e end o f '/4 teaspoon red pepper fla kes 

on ion ) and cove red with broth o r wa ter cooking. 
and a bag o f inexpensive dried sp lit Fo r the aro matic com po ne n t o f 1 , C o mbi ne wate r, peas, ham steak, 
gree n pea s. A few ho urs o f simmering my sou p, sid e-by-side tes ts p roved ham hock, and bay leaves in slow 
later , yo u' re rew ard ed wi th a filling pea th at , although traditi o nal, carro t was co o ker. Microwave o nio ns, celery , 
soup stu d ded with tin y bits o f smoky un necessary -e-we preferr ed so up wi th o u t bu tter, gar lic, Yt teas poo n salt, th yme , 
ham . I wanted to p u t my slow co o ker to its sweetne ss. I stu ck to onio n , celery, and pepper flakes in co ve red bowl unnl 
work an d make a hammy sp lit pea so up and garl ic, m icr owaved with 2 table  o nions are so ft , abo ut 5 rni un res. Trans 
with out th e ad van tage o f a left ov er ham spoons o f btl rrc r to so ften th e garlic' s fer to slo w cooke r. Cover and coo k until 
bone an d with minim al up -from wo rk , har sh edge . After I 'd se t th e ham steak peas are tend er , 8 to 9 hours o n low o r 
so 1 co u ld m ake it at any time . an d ho ck in th e slo w co oker, I add ed 5 to 6 hams o n h igh . 

I tri ed a few existing recipes the o nion mi xture and 1 po und o f 2 . T ran sfer ham steak pieces to plat e . 
design ed for the slow cooker , with vary rinsed split g ree n peas. Di scard ham ho ck and bay leaves . Whis k 
mg results. Ma ny tu rn ed o u t warcry , So me newer recipes for sp lit pea so u p sou p vigo ro usly until peas .uc broken 
while o the rs we re so thi ck yo u co uld call for ch icken bro th, but I recal led down and so u p thic ke ns , abo u t 30 
.tand a spo o n 111 th em . I kn ew I could a tim e when m y m other wo uld make seco nds. U sing two fo rks, sh red ham 
10 be tte r. split pea so up with just water . I did a steak in to bite-size p ieces and re turn to 

Sinc e I d idn ' t have a m eaty ham bon e th ree -wa y test nsin g all b ro th , all wa ter , so up. Se aso n wit h salt and pepper to
 

ran ging aro und , I lo o ked for a de cent an d eq ual parts water and broth. Hands taste . Serv e .
 

We do ub le up on hom tor this mea ty, c om tortl ng , supers im ple soup , 




