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Homemade Vegan Chili with
Mixed Beans

Homemade Vegan Chili with Mixed Beans is comforting and
full-flavored all at the same time.

® Course Main Course . st

® Cuisine Chili, Gluten Free, Vegan YOk Aok K
4.84 from 18 votes

.0 Prep Time 10 minutes

o Cook Time 1 hour 20 minutes

g Total Time 1 hour 30 minutes

*1 Servings 12 Servings

EN! Calories 380kcal

&® Author Ginny McMeans

Ingredients

e 2 pound beans dried, mixed varieties - you can buy pre-mixed or mix your own
2 tablespoon extra virgin olive oil

2 onion small

8 cloves garlic finely chopped

8 cups vegetable broth low sadium, if you like

58 ounces tomatoes 2 14.5 ounce cans, crushed tomatoes fire roasted - the
measurement can be a little over or a little under

16 ounces tomato sauce

12 ounces tomato paste

4 tablespoons Worcestershire sauce - make sure it's the vegan

4 tablespoons chili powder

4 teaspoons cumin ground

3 teaspoons oregano dried

0.5 teaspoon cloves graund

1 teaspoon cayenne pepper

2 teaspoon sea salt

Instructions

The night before:
1. Rinse beans and place in a large stockpot. Cover with water by about 2 to 3

inches.

2. Let soak overnight - the beans will swell.
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The next morning:
1. Drain the beans and place back into the stockpot.

2. Heat oil in a skillet to medium high.

T

3. Saute onion until translucent - about 10 to 15 minutes.

7 1_“’

4. Add garlic and saute another minute. Add mixture to the beans in the stockpot.

"

5. Add vegetable broth, dice tomatoes, tomato sauce, tomato paste and
Worcestershire sauce. The beans should be covered by a couple of inches of
liquid. You can add more vegetable broth or water. Stir well.

\W

6. Add the remaining ingredients and stir well.
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8. After it comes to a boil turn down the heat and simmer very very low. So low you
can barely see the liquid moving. Don't put the lid back on. It becomes much
more flavorful with the lid off.

9. If the liquid cooks down where the beans are not submerged then add some
water. If you add more liquid you'll have to cover again, raise the heat to a boil
and then turn it down immediately. Uncover. Make sure your heat isn't too high.

10. Cook for one hour and check the beans. You want them tender If not done yet
then cook longer. You shouldn't need to cook longer than 1 %2 hours.

11. Taste for seasoning and add more salt if necessary. It's probably perfect.
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L

Notes
Freezers up to 3 months and tastes great after reheating.

Nutrition
Serving: 2Cups | Calories: 380kcal | Carbohydrates: 65g | Protein: 23g | Fat: 4g |

Sodium: 952mg | Potassium: 2024mg | Fiber: 16g | Sugar: 11g | Vitamin A: 22201U |
Vitamin C: 33.7mg | Calcium: 130mg | Iron: 8.2mg
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