Vegetarian Chili

2 tbsp. vegetable oil

1 ½ cups chopped onion

1 cup chopped red pepper

2 tbsp. minced garlic

2 medium zucchini, stem ends trimmed and chopped into small dice

2 cups fresh or frozen corn kernels (about 3 ears of corn if using fresh corn)

1 ½ pounds portabella mushrooms (about 5 large), stemmed, wiped clean and cubed

2 tbsp. chili powder

1 tbsp. ground cumin

1 ¼ tsp. salt

¼ tsp. cayenne

4 large tomatoes, seeded and chopped (peel, if you prefer)

* I have also used canned, chopped tomatoes.  If using canned, you can just use the liquid in the can instead of the tomato sauce.

2 19-oz. cans of black beans, rinsed and drained

1 15-oz. can of tomato sauce

1 cup water (if needed)

¼ cup chopped cilantro

In a large pot, heat the oil over medium-high heat.  Add the onions, peppers, mushrooms and garlic and cook, stirring, until soft, about 5 minutes.  Add the zucchini and corn and cook, stirring until soft and the vegetables give off their liquid and start to brown around the edges, about 6-10 minutes.  Add the chili powder, cumin, salt and cayenne and cook, stirring frequently, until fragrant, about 30 seconds.  Add the tomatoes and stir well.  Add the beans, tomato sauce (or liquid from canned tomatoes) and stir well.  If it looks too thick, add the 1 cup water.  Bring to a boil.  Reduce the heat to medium-low and simmer, stirring occasionally, for about 20 minutes.  Remove from heat and stir in the cilantro.

This recipes makes a pretty large batch of chili.

