
©2011 CMF Entertainment, LLC 
All Rights Reserved 

 
 

 
IL MITO is located at 6913 W North Ave, Wauwatosa 

 
IL MITO’S FAMOUS SPLIT PEA SOUP 

 
 
Ingredients 
1 Cup Dry split peas (soaked overnight in 4 cups water then strained) 
4 Cup Fresh Peas 
2 medium onions diced 
1 Cup loosely pack basil leaves 
1/2 Cup loosely pack sage leaves 
1/2 pound butter cut in cubes 
8 Cups chicken stock 
1 Cup heavy Cream 
4 pieces bacon crisped 
Grated Parmesan cheese 
Croutons 
Salt and white pepper 
Extra Virgin Olive Oil 
 
Directions 
In a large pot over medium heat cook the onions with the butter.  When the onions have become 
translucent add the fresh herbs.  Cook the herbs with the onions just until fragrant.  Add the dry split peas 
and the chicken stock.  Bring the stock to a simmer and cook slowly until the peas are cooked all the 
way through.  Add the fresh peas to the simmering liquid and cook until just tender.  When the fresh peas 
are tender puree the soup.  While you are pureeing the soup add the heavy cream in a slow and steady 
drizzle.  When the soup is silky in appearance stop pureeing.  If it is to thick add a little more stock.  
Bring the soup back to a low simmer and season with salt and white pepper.  Serve garnished with crispy 
bacon, Parmesan cheese, and croutons.  Drizzle with extra virgin olive oil. 
 

 


