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Spicy 3-Bean Vegetarian Chili 
6 servings. Recipe adapted from Woman’s Day

 Ingredients

2tspgroundcumin

1tspdriedoregano

1/2tspchipotlechilepowder

2tbspvegetableoil

3largebeets

1largeredpepper

1/2tspfreshlygroundpepper(divided)

4clovesgarlic

1can28-ouncefire-roasteddicedtomatoes

1can15.5-ounceblackbeans

1can15.5-ounceredkidneybeans

1can15.5-ouncepintobeans

1cupwater

1cupreduced-fatsourcream

1/4cupfreshcilantroleaves

Nutritional info
Calories: 401
Totalfat: 14g
Cholesterol: 17mg
Sodium: 947mg
TotalCarbs: 20g
Protein: 17g

Directions

1. In7-to8-quartDutchovenorheavysaucepot,combinecumin,oregano,andchilepowder.Cookonmediumheat1to
2minutesoruntilspicesaretoastedandfragrant.Transfertosheetofwaxedpaper;setaside.

2. InsameDutchoven,heatoilonmediumheatuntilhot.Addbeets,onion,pepper,and1/4teaspoonfreshlyground
blackpepper.Cook15minutesoruntilvegetablesaretender,stirringoccasionally.

3. Add garlic and reserved spice mixture. Cook 3 minutes, stirring constantly. Add tomatoes, beans, and water. Heat
toboilingonmedium-high.Reduceheattomedium-lowandsimmer5minutes,stirringandmashingsomebeans
occasionally.Seasonwith1/4teaspoonfreshlygroundblackpepper.Makesabout9cups.

4. Canbepreparedupto thispointupto2 daysahead; transfer toairtightcontainerand refrigerate.Reheatbefore
serving.)Divideamongservingbowlsandtopwithsourcreamandcilantro.Servewithcornbread,ifyoulike.


