Split Pea Soup

2 lbs. Meaty ham bones, cooked, de-boned and chopped*

1 lb. dried split peas

3 cups chopped onions

2 cups chopped celery

3 carrots diced

2 potatoes, peeled and diced, optional

2 cloves garlic, chopped

¼ tsp. pepper

1 bay leaf

10 cups water or broth

Place ham bone in a kettle and cover with water.  Bring to a boil, then reduce heat and simmer for 1 – 2 hours.  Remove ham bone from kettle and debone the meat.  Strain the broth and chill.  Remove the fat that has hardened at the top of the broth.  Measure out ten cups of broth and return to the kettle.  Add the split peas, onions, celery, carrots, potatoes, garlic, pepper and bay leaf.  Bring to a boil, then reduce heat so it is a strong simmer.  Cook until peas are soft.  At this point you can add the ham to the soup and serve it chunky OR puree the soup and then add the ham.

*If I have a lot of ham from the bone, I measure out 2 cup portions.  I use one 2-cup portion in the soup and freeze the other for another meal.  Also, if you do not have a ham BONE, you can use diced ham and add some ham base to get a good ham flavor in the soup.

