Vegetarian Black Bean Chili

Serves 4.

¼ cup olive oil

2 cups chopped onion

1 2/3 cups coarsely chopped red bell peppers (about 2 peppers)

4 garlic cloves, minced

2 tbsp. chili powder

2 tsp. dried oregano

1 tbsp. ground cumin

¼ tsp. cayenne pepper

2 15-ounce cans black beans, drained, ½ cup liquid reserved

1 15-ounce can chickpeas, rinsed and drained

1 can diced tomatoes, with juice

chopped fresh cilantro

Optional: Serve with sour cream, grated Monterey jack cheese and chopped green onions, if desired.

Heat oil in a heavy large pot over medium-high heat.  Add onions, bell peppers, and garlic and sauté until onions soften, about 10 minutes.  Mix in chili powder, oregano, cumin, and cayenne and stir for 2 minutes.  Mix in beans, chickpeas, tomatoes (with juice), and reserved bean liquid.  Bring chili to a boil, stirring occasionally.  Reduce heat to medium-low and simmer until flavours blend and chili thickens, stirring occasionally, about 15 minutes.  Season to taste with salt and pepper.

