Black-Eyed Peas

1 lb dried black-eyed peas 

3 cubes mushroom bouillon

1 tsp cumin

1 piece kombu (dried sea vegetable)
3 fat cloves garlic
2 stalks celery, chopped

2 Tbs fresh oregano chopped
1 jalapeño, minced (optional)

1 T apple cider vinegar
1 lime cut into wedges 

· Soak peas in water for 2-4 hours. Drain and set aside.  

· Sauté garlic, onions, herbs, spices, and celery.   

· In a slow cooker pot, cover the beans, garlic mixture and kombu with about 8 cups of fresh water, turn heat on high. 

· Add jalapeño if you like. 

· Cook until the black-eyed peas are tender (about 2 -4 hours).

· Soften bouillon into some of the liquid from cooking the beans and add back in to black eyed pea pot. Stir well 

· Serve with lime wedges

Accompany with corn bread and collard greens.
