Fresh Pea Soup

By Ina Garten “Barefoot Contessa at Home”

o Level: 60155
e Total: 20 min Prep: 10 mLin Coolk: 10 min
o Yleld: & servings

ngredients

2 tablespoons unsalted butter

2 cups chopped Leeks, white and Llight green parts (2 leeks)
1 cup chopped Yellow onton

4 cups chicken stock, preferably homemade

5 cups freshly shelled peas or 2 (10-ounce) packages frozen peas
2/3 cup chopped fresh mint Leaves, Loosely packed

2 teaspoons kosher salt

1/2 teaspoow freshly grouno black pepper

1/2 cup creme fraiche

1/2 cup freshly chopped chives

Garlic Croutons, for serving

Dlrections
1. Heat the butter bn a lavge saucepan, add the leeks and onlon, and cook over

medium-Low heat for 5 to 10 minutes, until the onlon Ls tender. Add the chicken
stock, lnerease the heat to high, and bring to a boil. Adol the peas anol cook for = to
5 minutes, wntil the peas are tender. (Frozew peas will take ow% 3 minutes.) Off

the heat, add the mint, salt, and PEPPEY.

2. *Puree the soup in batehes: place 1 cup of soup in a blender, place the lid on top,

and puree on Low speed. With the blender still viuaniing, open the venthole in the Lid

and slowly add more soup until the blender is three-quarters full. Pour the soup

into a large bowl and vepeat until all the soup is pureed. Whisk in the creme fratche

and chives and taste for seasoning. Serve hot with garlic croutons.
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