Split Pea Soup from Prevent and Reverse Heart Disease
Makes 8 servings

Ingredients

3 cups dry split peas

8 cups water

1 bay leaf

1 teaspoon dry mustard

1 large onion, chopped

5 medium garlic cloves, crushed

3 ribs celery, chopped

3 medium carrots, diced

5 small potatoes, diced

Black pepper

4 tablespoons balsamic vinegar

1 large ripe tomato, diced

Lots of chopped cilantro

Directions

1. Place split peas, water, bay leaf and mustard in a heavy soup pot, Bring to a boil, lower heat and simmer partially covered for 20 minutes. 
2. Add onion, garlic, celery, carrots and potatoes. Cover and simmer for 40 minutes, stirring occasionally. Add water if soup seems to thick

3. Add cilantro, tomatoes, black pepper and vinegar and mix.
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