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Everyday Favourites unsalted butter: 10g

Large leek, trimmed and thinly sliced: 1

Chicken or vegetable stock: 750ml

Everyday Favourites choice peas: 600g

Sugar: a pinch

Salt & freshly ground black pepper  to season

1.  Melt the butter in a large saucepan. Add the leek, 
cover and cook over a low heat for 5 minutes. Add 3 
tbsp. water and cook gently for 10 more minutes.

2.  Pour the stock over the leeks, stir, and then cover 
and continue to cook gently for 10 minutes.

3.  Put aside a few peas for garnish, then tip the rest 
into the pan. Add the sugar and heat for 5 minutes, 
without boiling; allow cooling slightly, and then 
tipping into a blender or food processor and purée 
until smooth. Season to taste. Return to the pan 
and reheat gently.

4.  Garnish each serving with a swirl of cream and a 
few of the reserved peas.

5.  Serving suggestion, add ham.

METHOD

Ingredients 

P e a 
s o u p

Serves 
4



ST
. P

ATRICK’S DAY

17th  M A RC

H

May the 
luck of 

the Irish be 
with you!

Serves 
4



ST
. P

ATRICK’S DAY

17th  M A RC

H

May the 
luck of 

the Irish be 
with you!

Everyday Favourites choice peas: 250g
Everyday Favourites Chinese pine kernels: 50g
Fresh garlic: 2 cloves
Parmesan style vegetarian hard cheese wedges: 50g
Fresh Mint: 20g
Extra virgin olive oil: 6 tbsp
Tagliatelle: 350g

1.  Boil the frozen peas for 2-3mins until cooked. Drain 
the peas, rinse with cold water, then pat dry with 
kitchen roll or a tea towel.

2.  Toast the pine nuts in a dry frying pan until they 
start to colour slightly.

3.  Finely chop the garlic cloves and coarsely grate the 
parmesan, then add both to a food processor with 
the toasted pine nuts, mint, olive oil, and cooked 
peas. Season with salt and pepper, and then give it a 
short blitz so that the mix retains a rough texture.

4.  Cook the tagliatelle for 8-10 minutes until al dente. 
Drain the pasta but keep some of the starchy water.

5.  To serve, mix the pea pesto with the tagliatelle, and 
add two table spoons of pasta water to loosen it up. 
Serve in pasta bowls, with a final drizzle of olive oil, 
a sprinkle of mint and extra parmesan shavings
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