
Directions 

• 1/2 cup diced onions 

• 1 clove minced garlic 

• 1 tsp. salt and pepper 

• 2 carrots diced 

• 1 potato diced 

• 1 cup dried split peas 

• 4 cups  of chicken or vege-
table stock 

1. Place all ingredients in a pot and bring to a boil. 

2. Turn heat to a simmer and cook for about 2 hours or until peas and potatoes are cooked. 

3. Enjoy! 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Add more of your favorite vegetables 

• Add ham and/or bacon 

• Make your own stock 
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