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Summer Harvest Vegetarian Chili 

 

1 Tablespoon olive oil 
1 large onion, diced medium 
1 red pepper, diced medium 
1 green pepper, diced medium 
5 cloves garlic, minced 
2 to 5 Tablespoons chili powder (see note) 
1 Tablespoon ground cumin 
1 can or 3 Tablespoons double concentrated tomato paste 

1 (1 lb.12 oz.) can diced tomato with juice 
1 (15 oz.) can black beans, drained 
1 (15.5 oz.) can red beans, drained 
3 cups water 
1 cup fresh or frozen corn kernels 
Salt and pepper to taste 
Garnish:  Chopped cilantro or cilantro sprigs as desired 
 
Place olive oil in chili saucepan; add onions, peppers, and garlic; sauté  
until soft. Add chili powder, cumin and tomato paste, and sauté another five 
minutes.  
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Add canned diced tomato, red and black beans, and water. Bring to a boil, 
then lower heat and simmer for 30 minutes.  

Add corn, and continue to simmer until chili has reached desired 
consistency.  Season with salt and pepper if desired.  Serve warm with 
your favorite add-ons like sour cream, yogurt, shredded cheese, hot 
peppers. Yield:  about 8 servings 

Cook’s Note:  I used only 2 Tablespoons medium hot chili powder, 3 
Tablespoons double concentrated tomato paste, and didn’t need additional 
salt or pepper since the canned products were salted.  I also felt that it 
needed a little thicker consistency so I hand blended it just a few times and 
added a touch of cilantro for color and taste. I served the soup along with 
individual add-ons:  shredded cheddar cheese, sour cream or plain yogurt, 
fresh chopped tomatoes and chopped cilantro.  The finished soup was very 
spicy so if you like a mild chili, decrease the amount of chili powder or use 
mild chili seasoning. 

http://www.chicagobotanic.org/cafe/recipes/vegetarian_chili 

 

Inspired by:  Chicago Botanic Garden Café  
 
About the Recipe:  Nothing tastes as good as a hot bowl of chili after a 
long afternoon of raking leaves, or a brisk stroll in the Garden. 
Perennially on the menu at the Garden, the vegetarian chili is surprisingly 
easy to make at home. Traditional ingredients form the base for this 
recipe—modify it with cilantro, squash, or other vegetables and spices to 
make it your own. 

 

http://www.chicagobotanic.org/cafe/recipes/vegetarian_chili

