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Split Pea and Rice Supper 
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Ingredients Instructions 

1 cup dry split peas 
 
½ cup uncooked white 
rice 
 
2½ cups cold water 
 
1 teaspoon salt 
 
½ onion, chopped 
  
1 small carrot, chopped 
fine 
 
 
 
 
Makes 6 servings 
 

1. Put peas, rice, water, and 
salt in a large pot. Cover 
and heat to a boiling: boil 
4 minutes. 

 
2. Add the chopped onion 

and carrots to the pea and 
rice mixture. Mix well and 
cover. Turn off heat and 
let the mixture soak until 
the water is taken up- 
about ½ hour. Heat 
mixture until hot, stirring 
occasionally.  

 
 
 
 
Note: 
• Add additional salt and pepper 
   to taste if needed.  
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