Louvana or yellow split pea Soup and Louvana Pilaf:

This is a traditional dish which you can make very easily.

250g–300g of yellow split peas.

Coffee cup of rice or to taste
Coffee cup of olive oil or to taste

One large or two medium Onions, finely chopped

Juice of ½ - 2 lemons to your own taste.

Salt to taste
Rinse yellow split peas and cover liberally with water

Bring to boil and simmer till softened.

At the same time fry the onion in the olive oil till golden brown.

When the lentils have softened add the rice and fried onion, leave to simmer till cooked.

Add salt and lemon juice to taste.

This is excellent eaten with bread and black olives.

You can now use this soup as a base for a lovely pilaf.  That’s if there is any left

Louvana Pilaf

Louvana soup

½ Coffee cup of olive oil or to taste

One large or two medium Onions, finely chopped

½ cup Pourgouri or crushed wheat, this depends on how much soup you have left and is a little trial and error at first

Fry the onions in the oil till golden brown.

Bring soup to boil and add the onions and crushed wheat, allow to simmer till the water is reduced and the pourgouri is cooked. Take of the heat and allow to stand for a at least 15 minutes before serving.  Nice eaten with black olives and or fresh onion.

