HEARTY SPLIT PEA SOUP
From Debbie Levin
 
2 Cups (14 oz) dried split peas
2 TBLS unsalted butter
1 large yellow onion
2 Carrots, peeled and chopped
1 bay leaf
6 cups chicken stock
1/2 lb spinach, tough stems removed and finely chopped
Package of bacon
1 tsp salt
1/2 tsp black ground pepper
 
Pick over the split peas and discard any misshapen peas or stones.  Rinse the peas and drain.  In a saucepan over medium heat, melt the butter.  Add the onion and saute, stirring occasionally, until tender and translucent, about 10 minutes.  Add the split peas, carrots, bay leaf and 6 cups of stock.  Raise heat to high and bring to a boil. Cover, reduce heat to low and simmer until the peas are very soft, 45 minutes.  If the mixture seems too thick, add more stock as needed.  Discard bay leaf.  Add spinach and simmer until it wilts, about 3 minutes.
Meanwhile cook bacon until crisp, when cool crumble and add to the soup.  
Remove the soup from heat and let cool slightly.  Puree with a hand blender or food processor.  Return to a clean saucepan and add milk or stock if needed to thin to desired consistency.  Reheat to serve. Season with salt and pepper.
It freezes well!
