
The Princess and the Pea  
preparing time: 10 mins

cooking time 90 mins 



ingredients
2 cups of green peas

1 chopped big onion

3 chopped carrots

1 chopped potato

2 TBS soup powder/stock 

cubes

1/4 cup of olive oil

Salt and pepper

2 liters (70 F.O) of cold water

Additions:

Chopped mint or parsley

Chopped salami sausages

Croutons 

All of them or one of them



Method:

Fry the ingredients (without the 

additions) in a pot with olive oil. 



When you feel the smell in the 

air add the water and the 

chicken stock to the pot. Turn 

the flame to the high level. 

Stir randomly the soup till be 

boil.



After the soup is boiling, turn the flame to low and keep it on 

the stove for another one hour.

Turn off the flame and let it be cold.

Put the soup into a blender or use in the pot with a hand 

blender as I did.



After the soup is boiling, turn 
the flame to low and keep it on 
the stove for another one hour.
Turn off the flame and let it be 
cold.
Put the soup into a blender or 
use in the pot with a hand 
blender as I did.



to garnish and to serve add 

chopped parsley/chopped 

mint or croutons



I love to add chopped salami 

sausages and croutons.

More recipes in www.MeirCookBook.net.

Keep in touch: MeirCookBook@gmail.com


