MULTI-BEAN VEGETARIAN CHILI

2
cups dried beans-1 lb. bag (a mix of kidney, black, pinto, white, lima or other favorites)

2
tsp, salt, divided

½
cup olive oil (kelly likes extra virgin) 
3
yellow onions, diced small

6
garlic cloves, minced

1
Tb. aleppo pepper

1
Tb. ground ancho pepper 
1
Tb. ground cumin

1
Tb. epazote, optional

1
Tb. oregano

1
cup water

1
28-oz. can crushed tomatoes (kelly likes fire-roasted)

1
chipotle pepper in adobo sauce, drained and chopped (or 1/2 tsp. ground chipotle pepper)

1
Tb. cocoa powder
Place the beans in a large bowl and cover with cold water, let soak overnight. Drain the beans thoroughly and place in a large bowl. Add 1tsp salt and cover with 2 inches of water. Bring to a boil. Reduce the heat to a simmer, cover and cook until the largest of the beans are tender, about 45 minutes. While the beans are simmering, heat the olive oil in a stock pot or, if you are going to use a slow cooker, the slow cooker insert. Add the onions and cook, stirring occasionally, until they begin to turn golden, about 12 minutes. Add the garlic and cook for 2 more minutes. Add the ALEPPO, ANCHO, CUMIN, EPAZOTE (if using) and OREGANO and stir for 30 seconds. Add the water and stir, scraping the bottom of the skillet or insert. When the beans are ready, drain them well and add them to the onion mixture along with the tomatoes, chipotle pepper and COCOA POWDER. If you are using a slow cooker, cover and cook on low for 6-8 hours. If you are using your stove, cover and cook over low heat for at least 2 hours. Serve with lime wedges and your toppings of choice.
Nutritional Information: Servings 9; Serving Size 1 cup (264g1:

Calories 300; Calories from fat 120;Total fat 14g; Cholesterol Omg;

Sodium 700mg; Carbohydrate 37g; Dietary Fiber 11g; Sugars 2g; Protein 12g.

Serves: 8-10 
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