JP’S DETOX CHILI
Vegetarian, free of gluten, dairy, fat, sugar.


1.) 1-2 large onions
2 bulbs of garlic

2.) 6 carrots

3 parsnips

1 lg or 2 medium turnips

1 celeriac (celery root)

3.) 3 poblano peppers

2 green bell peppers

1 jalapeno

4.) ½ medium cabbage

5.) 1 bunch cilantro-heads without stems

1 bunch curly parsely-heads w/o stems

6.) 3 -28 oz cans of crushed or diced tomatoes

1 can Rotel tomatoes with chilis

1 package Carroll Shelby’s chili mix without massa flour

3 Knorr vegetable bouillon

1 pkg. Hurst’s 15-bean Cajun soup

Start beans without package spices by quick cook method.

Clean al veggies, remove skins, stems and other inedibles. Process 1st 12 ingredients (all veggies) in food processor to small granular size. Dissolve 3 cubes of bouillon into ½ c. water with heat on bottom of large (12 qt.) stock pot. Add #1 veggies to “sauté” in bouillon. When soft, add 3 undrained cans of crushed tomatoes and Rotel tomatoes. Add processes hard veggies from #2. Add processed peppers from #3. Add processed cabbage from #4. Add processed fresh herbs from #5. Add Cajun spice packet and chili mix without flour. Simmer to slight bubbling or till veggies soften. Add beans when done.

