Lucky Veggie Gumbo Lucky Veggie Gumbo
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2on  Black eyed peas, black eyed peas, garlic, diced 2on  Black eyed peas, black eyed peas, garlic, diced
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e Okra, frozen, optional water. Yac Okra, frozen, optional water.

2t Paprika V2t Paprika
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150 mg sodium, 34 g carbohydrate, 8 g fiber, 10 g protein 150 mg sodium, 34 g carbohydrate, 8 g fiber, 10 g protein
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