Santa Fe Stew

By Jo McCarthy
1 ½ lb. ground turkey
6-8 carrots (I use the baby carrots, and just throw

                   them in the pot, 2-3 cups, you can cut them if you want)

3 large onions

1 tsp. chili powder

1-2 tsp. cumin

1 tsp. black pepper

½ tsp. ground red pepper

2 tsp. dried Italian herbs, oregano, basil, etc. or just premixed Italian mixture

1 can black beans (undrained)

1 can kidney beans (15 ¼ oz.)

1 can cannellini beans (19 oz.)

1 can Rotel tomatoes with green chilies (they now have a chili variety, I use them)

3 cups of diced tomatoes (I use a large can of chopped Italian variety or fresh)

1 can corn (11oz.)
2 cups chicken broth

Coat a large pot with cooking spray.  Cook turkey until browned.  Add onions and carrots, cook 5 minutes.  Stir in chili and the other spices.  Add everything else.  Simmer 2 hours, uncovered.
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