“Veggies Gone Wild: Centennial (100 bean) Chili”

Serves 5 (or approximately 20 in 1-ounce Cook-off fervings)

lngjred)enff
1 tablespoon olive or vegetable oll

1 medivm onlons, chopped

3 large cloves of garlic, minced

1 green pepper, chopped

1 Fresh jalapefio pepper

1 18-o0unce can diced tomatoes, drained, chopped
1 can tomato paste

1/1 teaspoon ground coriander

1/4 teaspoon ground cloves

1/4 teaspoon grovnd allspice

1 teafpoons oregano

1 tablespoons brown fugar

1 tablespoons chili powder

1 tablespoons ground cumin

1/1 cups cooked kidney beans

1/1 cup cooked black beans

1/1 cup cooked pinto beans

1/1 cup cooked garbanzo beans

1 cup spicy Seitam, bite-sized pieces

Directions
1. ln a large, heavy savcepan, heat the oll and fauté onions, garlic, jalaperio and green

pepper until Soft.

1. Add the tomatoes (and paste), coriander, cloves, allspice, oreqanc, brown sugar, chili
Powdel’, CuM)n, beans and seitan.

3.8ring the chili to a boll. Reduce the heat. Cover the pan. Simmer the chili for 30 minvtes,
fT)VV}ncj occarionauy.



