
30ÊmlÊCloverÊMooiÊRiverÊSaltedÊButter
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2ÊceleryÊsticks,Êchopped
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200ÊgÊsmokedÊporkÊneck,ÊdebonedÊandÊcutÊintoÊsmallÊcubes
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500ÊgÊfrozenÊpeas,Êthawed

250ÊmlÊCloverÊFreshÊCream

SaltÊandÊfreshlyÊgroundÊblackÊpepper,ÊtoÊtaste

ToÊserve

SeedÊloaf,Êsliced

ExtraÊporkÊneckÊcubesÊforÊgarnish
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andÊsautéÊuntilÊleeksÊareÊtranslucent.ÊAddÊtheÊmeatÊandÊpotatoÊandÊfryÊforÊ2Êminutes.
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untilÊpotatoÊisÊtender.ÊAddÊtheÊpeasÊandÊsimmerÊuntilÊpeasÊareÊcooked.

3.Ê BlendÊwithÊaÊstickÊblenderÊorÊtransferÊtoÊaÊfoodÊprocessorÊandÊprocessÊforÊaÊfewÊ

secondsÊbutÊnotÊuntilÊsmooth.ÊSoupÊcanÊstillÊbeÊaÊbitÊlumpy.Ê
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theÊcreamÊandÊseasonÊtoÊtaste.Ê

5.Ê ServeÊwarmÊwithÊfreshÊseedÊloafÊslicesÊandÊgarnishedÊwithÊporkÊneckÊcubes.Ê
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Tip

UseÊleftoverÊEisbeinÊmeatÊorÊsmokedÊporkÊrashersÊinsteadÊofÊporkÊneck.Ê

VariationÊ

AsparagusÊandÊGreenÊPeaÊSoup
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Quick Pea and Ham Soup
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