
INGREDIENTS
2 quarts of Soft Water

2 cups of Andersen's Specially

Selected Green Split Peas

1 Celery Stalk, coarsely chopped

1 large Carrot, chopped

1 small Onion, chopped

1/4 teaspoon Ground Thyme

1 Pinch of Cayenne 

1 Bay leaf

Salt & Pepper to taste

DIRECTIONS
Combine all ingredients and boil hard for 20

minutes, then slowly until the peas are tender.

Strain through fine sieve and reheat to boiling

point.

 

Serve in a cup, bowl or toasted sourdough loaf

with your favorite add-ins!

 

Want your very own Pea Soup Andersen's bowl

or Hap-pea and Pea-wee socks?

ABOUT PEA SOUP ANDERSEN'S
Anton and Juliette Andersen opened a

restaurant in 1924 called the Electrical Café in

Buellton, CA. It was named for the brand new

electric appliances found in the kitchen. Juliette

brought with her from her native France a recipe

for pea soup, and served it as a special one

fateful day. It became such a hit with diners that

it became a staple on the menu, and influenced

a name change for the restaurant. Pea Soup

Andersen's was born.

 

Over many years, whole generations have grown

to love our “All Natural” Split Pea Soup. They have

told friends/family who in turn have told more

friends and family about our courteous service

and value-minded home cooking. In the

tradition of “Andersen’s Electric Cafe”, our

restaurant has been a favorite of salesmen,

tourists and truck drivers since 1924.

 

SHOP ONLINE

ANDERSEN'S FAMOUS 

SPLIT PEA SOUP
 

 
A BUELLTON ORIGINAL SINCE 1924

ADD-INS
Diced Ham

Shredded Cheddar Cheese

Chopped Scallions

Toasted Croutons

Crisp Bacon Bits

BRING MORE BUELLTON 
SPECIALTIES TO YOUR KITCHEN AT 
DISCOVERBUELLTON.COM/TASTE-OF-BUELLTON

http://pea-soup-andersen-s.mybigcommerce.com/
http://pea-soup-andersen-s.mybigcommerce.com/
http://discoverbuellton.com/taste-of-buellton

