Beans and Vegetables Bourguignonne

1 T oil

2 cloves garlic, chopped fine

2 c mushrooms, cut in quarters

1 c pearl onions, peeled

1 c carrots, sliced ½ inch thick

1 c celery, sliced ½ inch thick

1 c turnips, cut into ½-inch chunks

2¼ c water

3 medium potatoes (18 oz total) unpeeled, cut into 3/4-inch pieces

2 1-lb cans butter beans, rinsed and drained

1 6-oz can tomato paste

½ c dry red wine

½ t dried thyme

¼ t each salt and pepper

1/8 t ground allspice

1 bay leaf

Heat oil in large saucepan over medium heat.  Add garlic, mushrooms, onions, carrots, celery, and turnips.  Cook 5 minutes, stirring frequently.  Add ½ c water, cover and cook 10 minutes.

Add remaining water and remaining ingredients, mixing well.  Bring to a boil, then reduce heat and simmer, covered, 30-40 minutes, until vegetables are tender.  Remove and discard bay leaf before serving.

