Vegetarian Chili

By Eva Platt

1 pepper

1 onion

2 cloves garlic(more if you like)

2 T olive oil

Chop and saute the above items until tender,then add

32 oz veggie stock

1 small can tomato paste

3-4 cans drained beans such as black,kidney,pinto,garbanzo 

1 can corn drained

4-5 cans stewed tomaotes(Hunt's Fire Roasted are good)

2 T chili powder

1 T cumin powder

1 tsp crushed red pepper

1-2 tsp basil or fresh if you have it

1 tsp sugar

1 chipotole pepper in adobe sause(these come in a can and are very potent,I get them at Belmont Market,

you can freeze rest of can and use in any Mexican recipe)

Simmer for about half an hour,then stir in 1 can vegetarian refried beans.

