Golden Split Pea Soup with summer squash, tomato, and za'atar oil
Though I know it's summer, try this beautiful, silky soup on a cool evening. Don't skip
the lemon or the tomato, but if you can't find or don't have za'atar, simply substitute dried
herbs of your choice. And fresh sweet corn kernels would make a fine stand-in for the
squash. (Just add them at the end.)
Serves 4
1-1/4 cups yellow split peas
1 medium or 2 small yukon gold potatoes, peeled and diced
1 bay leaf
3 tablespoons + 1/4 cup extra-virgin olive oil, divided
1 small onion, diced
3 garlic cloves, smashed and minced
1 large carrot, diced
1/2 large or 2 small yellow squash (unpeeled), diced
2 tablespoons za'atar, divided
1 large, ripe tomato, diced
1 lemon
Salt and pepper
Examine the split peas and pick out any stones. Rinse under cool water in a fine mesh
strainer and dump into a medium pot. Add the potatoes, bay leaf, and 6 cups cold water.
Bring to a boil, reduce the heat, and simmer steadily (uncovered) until the peas are
tender, about 30 minutes, adding 3/4 teaspoon salt and 1/2 teaspoon pepper towards the
end of cooking. Remove from the heat.
Meanwhile, in a large skillet over medium heat, warm 3 tablespoons of the olive oil. Add
the onion, garlic, carrot, squash, and 1 tablespoon of the za'atar. Season generously with
salt and pepper. (Don't skimp.) Saute for 10 minutes, stirring once or twice, until the
vegetables begin to brown. Then lower the heat and saute until tender, 5 to 10 minutes
longer. Sprinkle the tomato on top.
In a small bowl, stir the remaining 1/4 cup olive oil with the remaining tablespoon of
za'atar. Set aside.
Discard the bay leaf. Puree the peas and potatoes. (I use a stick blender right in the pot.)
Squeeze in a generous amount of fresh lemon juice, to taste, and correct the seasonings.
To serve, ladle the soup into bowls and spoon a giant heap of vegetables on top. Drizzle
with the za'atar oil and spritz with more lemon, if desired.
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