
 

 
 
 

Chef Juan’s  Creamy Spring Peas with Pancetta 
 

Ingredients 
 
2  tablespoons of table salt 
2  cups frozen English peas  
½   pound sugar snap peas, deveined 
¼   pound snow peas, trimmed and thinly sliced 
½      teaspoon fresh thyme, minced 
8  ounces pancetta, medium dice 
1  tablespoon all-purpose flour 
1   cup heavy cream 
½   cups low-sodium chicken broth (optional) 
1  tablespoon fried garlic 
¼      teaspoon kosher salt 
¼      teaspoon fresh cracked pepper 
 
Directions 
 
In a medium saucepan bring the water to a boil.  Add the table salt and stir until it 
dissolves.  
 
Strip the tough fibers from the seams of the sugar snap and snow peas by breaking the 
stem end and pulling them back.  Rinse and drain vegetables.  Julienne the sugar snap 
and snow peas and set aside. 
 
Drop the English peas in the boiling water for about 1 minutes or until they are bright 
green and start to float - (Blanching).  Use a spyder to quickly remove the peas and 
submerge them into a bowl of ice water.  This will stop the cooking and set the color and 
texture - (Shocking).  Repeat with the sugar snap peas and then the snow peas.   
 
Sautee the pancetta in a large skillet over medium low heat until crisp.  Then drain on a 
paper towel-lined plate.  Into the skillet, whisk in the flour with the pancetta drippings 
and cook about 1 minute.  Then whisk in the cream and cook until thickened.  Note: If 
the mixture becomes too thick, it can be thinned with the chicken broth. 
 
Then fold in the peas, the pancetta, and thyme to the skillet.  Cook, stirring, until 
everything is heated through, about 1 minutes.  Season with the salt and pepper.  
Transfer to a serving dish and top with the fried garlic.  
 
Makes six (6) generous servings. 
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