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Pease porridge is best known as a traditional British dish, cooked from dried peas (especially yellow 
peas). However, Ancient Romans also loved peas, both fresh and dried. My inspiration for this recipe 
comes from recipes in the ancient Roman cookbook De Re Coquinaria Book V, attributed to Apicius.  

I use homemade vegan yogurt or cashew cream to thicken the porridge. The tanginess of yogurt adds a 
wonderful depth of flavor to this dish, while cashew cream thickens the porridge more and tastes neutral.  

If you don’t have shallots, you can substitute leeks or onions. To make these peas extra delicious, top 
them off with a sprinkle of mushroom bacon.  

Ingredients: 

1/3 cup plain, unsweetened yogurt or cashew cream* 
2 cups green peas 
2 Tbs. minced shallot 
1 large bay leaf 
1 cup vegetable broth 
Splash of sherry or white wine 
2 Tbs. chopped fresh dill 
Salt and pepper to taste 
Mushroom bacon (optional)   

Directions: 

Place the peas in a pot with the shallots, bay leaf, vegetable broth, and a splash of sherry or wine. Bring to 
a simmer and cook until the peas are done (should only take a few minutes).  

Purée the peas with an immersible blender. If you use a regular blender or food processor, let the peas 
cool a bit first. (Otherwise, you may end up with a big mess to clean up!) 

Remove the bay leaf. 

Stir in the dill, salt, pepper, and yogurt or cashew cream. 

Serve warm. Top servings with mushroom bacon, if desired. 

*To make cashew cream: 

Soak 1/2 cup raw cashews in water for 3 hours, or cover them with boiling water and soak for at least 15 
minutes.  

Drain the cashews. Put them in a food processor or blender with 1/4 cup water. Blend to a smooth, thick 
consistency that’s pourable, adding more water as necessary. You should end up with at least 1/3 cup of 
cashew cream. Save any extra for another use.   
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