Split Pea Soup With Sausage Balls

2 ¼ cups green split peas

3 quarts water

2 tsp. salt

½ tsp. pepper

¼ tsp. marjoram

1 cup celery, diced

1 cup potatoes, diced

1 cup onions, diced

1 cup carrots, diced

1 lb. bulk pork sausage

A little flour for coating meat

Salt and pepper, to taste

Note:  You may used reconstituted dry onions and carrots for this dish.

Sort and wash split peas.  In a large saucepan combine water and seasonings and bring to a boil.  Add peas gradually so water does not stop boiling.  Shape sausage into 1 inch balls (about 28 of them) and roll in flour.  Drop into soup, cover, and simmer until sausage is well done and peas are tender, 45 minutes or so.  About 20 minutes before time to serve, add vegetables and cook until tender.  Correct seasonings.  Note:  You may wish to cook and drain sausage before adding to the soup.  Makes 12 servings.

