Split Pea and Vegetable Stew

1 T oil

2 cloves garlic, finely chopped

2 c sliced mushrooms

1 c chopped onions

1 c chopped carrots, in ½-inch pieces

1 c chopped celery, in ½-inch pieces

2 c water

1 c raw split peas (7½ ounces)

1-lb can tomatoes, undrained and chopped

1 t dried basil

1 bay leaf

½ t dried marjoram

¼ t dried thyme

¼ t ground cumin

salt and pepper to taste

3 medium potatoes (18 oz total) unpeeled, cut into ½-inch pieces

Heat oil in large saucepan over medium heat.  Add garlic, mushrooms, onions, carrots, and celery.  Cook 10 minutes, stirring frequently.

Add rest of ingredients, except potatoes.  Bring to a boil, stirring occasionally, then cook over low heat for 30 minutes.  Add potatoes and cook another 45 minutes.  Remove and discard bay leaf before serving.

