Soupe aux Pois (Split-Pea Soup) for Two
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Ingredients:

8 ounces green split peas, covered with cold water and soaked 1½ hours, drained

1 smaller onion, finely diced (about ¼ cup’s worth)
1 medium carrot, peeled and finely diced (about ¼ cup’s worth)
1 small green bell pepper, finely diced (about ¼ cup’s worth)
4 ounces smoked ham, finely diced, or half a smoked ham hock

1 fat clove garlic, peeled, smashed and finely minced
1 bay leaf
Salt and ground, black pepper, to taste
Preparation:

Put the split peas, onion, bell pepper, garlic, ham, 5½ cups of water and bay leaf in a large saucepan. Bring slowly to a boil, skim off any foam that rises to the surface, then simmer, partially covered, until the peas are tender and soup is nicely reduced and thick, about 1½ hours. 

Add the carrot dice and continue to cook until tender, about 20 minutes. Remove the ham hock and shred the meat off the bone. Return the meat to the pot. Mix well and season the soup with salt and pepper, to taste.
