Veggie Burgers
2 medium sweet potatoes, peeled and rough-chopped

1 medium-sized beet, peeled and rough chopped

1 carrot, peeled and rough-chopped

1 small red, bell pepper, seeded and rough-chopped

1 medium red onion, peeled and rough-chopped

2 ribs celery, rough-chopped

2 cups pumpkin seeds (the green kind)

1/2 cup chia or flax seeds

1/2 cup walnut pieces

1/3 cup lemon juice

1 tablespoon cumin

1 1/2  teaspoons salt

1 teaspoon black pepper

1 - 2 cloves garlic, smashed

3 tablespoons olive oil

1/2 cup flat-leaf parsley, rough-chopped

6 teaspoons liquid smoke

1 tablespoon Worcestershire sauce

The ingredients need to be blended in a food processor until very well amalgamated.  The average food processor can't handle the quantity of vegetables listed, so I blend them one vegetable at a time, placing each batch in a large mixing bowl after well blended. I then add the rest of the ingredients and mix it up well with a wooden spoon. Then I give the mixture a second blending in small batches, placing it in a second, large mixing bowl as I go.    

Shape the mixture into burger patties 1/4" - 1/2" thick and about 3 1/2" in diameter.  Place on tray(s) in a dehydrator or oven set at 110° F.  with the door ajar for 4 - 6 hours (just keep an eye on them to insure they do not become overly dry and hard).

Serve on buns directly out of the dehydrator, or grill a minute or two on each side before serving.

Recipe makes about 12 "burger" patties. Cut ingredients in half to make only six.

