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Vegetarian/Two Bean Chili

A: 120z mushrooms, sliced fresh
1 green pepper, chopped
1 red pepper, chopped
2 ribs celery, chopped
1 onion, chopped
1 jalapeno pepper, seeded and chopped
1T olive oil
B: 4c garlic, minced
1t oregano
C: 280z diced tomatoes, undrained
160z red beans, rinsed and drained
150z black beans, rinsed and drained
1 carrot, chopped
1/2C water
1/2C BBQ sauce
2T chili powder
1t liquid smoke (optional)
1. Saute (A) in instant pot or skillet over medium heat

From the kitchen of David and Jennifer Deaven




