Split Pea Soup from “Forks over Knives” 
Serves 4
Ingredients

1 onion chopped

1 ½ cups split peas

2 large carrots, shredded

10 cups water

2 table spoons vegetable powder

Salt and black pepper optional

Fresh parsley, optional
Directions

Sauté the onion in a large pot with a little water until yellow.

Add the split peas, carrots and water and bring to a boil.

Add the vegetable powder and reduce heat.

Simmer for about 1 hour.  

Add salt and pepper to taste.

Serve warm, garnished with a little chopped parsley.

