
INGREDIENTS

1 tablespoon oil
8 cloves garlic, minced
1 onion, chopped
1 red bell pepper, chopped
1 jalapeño, chopped, seeded
1 tablespoon cayenne pepper
4 tablespoons chili powder
1 tablespoon cumin
4 tomatoes, cubed
28 oz crushed tomato, 1 can
4 cups vegetable broth
2 cups water
1 cup dry quinoa, rinsed
1 cup red kidney bean, drained
1 cup pinto bean, drained
1 Package Beefless Ground Beef Trader
Joes
1 cup corn, fresh or frozen
1 tablespoon lime juice
1 teaspoon dried oregano
1 tablespoon fresh cilantro
Salt & pepper

NUTRITION

Serves 4. Calories/serving = 400 calories, 30
g protein

Protein Packed Vegan Chili

★★★★★
Prep Time: 20 mins Cook Time: 30 mins Difficulty: Easy Servings: 4 Source: tasty.co

DESCRIPTION

This delicious vegan chili will warm you up and fill you up!
Packed with beans, quinoa, and spices, it is perfect for an easy
weeknight dinner or for any game day. It is easy to make and
your guests will love it. It is always a hit with everyone, even the
meat lovers! They never miss the meat because the Trader Joes
meat substitute tastes sooo good!

DIRECTIONS

1.) In a large pot, over medium heat, combine oil, garlic, onion,
pepper, jalapeño, salt, pepper, cayenne pepper, chili powder,
and cumin. Sauté until onion is translucent, 5-6 minutes.

2.) Add tomatoes, crushed tomatoes, vegetable broth, water,
kidney beans and pinto beans. Bring to a boil.

3.) Cover and reduce to a simmer for 25-30 minutes.
Add beefless ground beef, corn, lime juice, oregano, and
cilantro, cover again and simmer for 5 minutes.

4.) Allow to cool 2 minutes. Serve topped cilantro.
Enjoy!

NOTES

Can be make in slow cooker as well to save time!

Option to switch up the beans or sub another brand of the fake
meat. I love the beefless grounds from TJ's!


