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Vegan Chickpea Gumbo
From Mrs. Snacky

Makes 11 cups.
Ingredients:

2 teaspoons olive oil (or 2 tablespoons water or broth)

1 large onion, chopped

1 medium green pepper, chopped

2 celery ribs, chopped

1 tablespoon flour

1 28-ounce can tomatoes, coarsely chopped, with juice

2 cups vegetable broth

16 ounces sliced okra, fresh or frozen

1 16-ounce can chickpeas, rinsed and drained 

2 bay leaves

1 tablespoon Tabasco

1 teaspoon thyme

1/2 teaspoon garlic powder

1/2 teaspoon liquid smoke flavoring

1/4 teaspoon cayenne pepper (or to taste)

1 teaspoon kosher salt (or to taste)

1/2 teaspoon black pepper

1-2 cups additional broth or water
Directions: 

In a large pot over medium-high heat, heat the oil until shimmery, then sauté the onions, pepper, and celery in the olive oil, stirring often. When the onions begin to get translucent, add the flour and stir continuously, scraping the bottom of the pan, until the flour begins to brown slightly. Add the tomatoes and vegetable broth, Stir in remaining ingredients.

The gumbo should have enough liquid to resemble a chunky soup; if it is too dry, add some more vegetable broth or water. Cook uncovered for at least 30 minutes, until the flavors have a chance to mingle. Remove the bay leaves and serve over rice.

Nutritional info not available at this time.

