SWEET POTATO CHILI 010824
1 
tablespoon plus 2 teaspoons extra-virgin olive oil

1 
medium-large sweet potato, peeled and diced

1 
large 
onion, diced

4 
cloves garlic, minced

2 
tablespoons chili powder

4 
teaspoons ground cumin

½ 
teaspoon ground chipotle chile

¼ 
teaspoon salt

2½ 
cups water

2 
(15 ounce) cans black beans, rinsed

1 
(14 ounce) can diced tomatoes

4 
teaspoons lime juice

½ 
cup chopped fresh cilantro

Heat oil in a Dutch oven over medium-high heat. Add sweet potato and onion and cook, stirring often, until the onion is beginning to soften, about 4 minutes. Add garlic, chili powder, cumin, chipotle and salt and cook, stirring constantly, for 30 seconds. Add water and bring to a simmer. Cover, reduce heat to maintain a gentle simmer and cook until the sweet potato is tender, 10 to 12 minutes.

Add beans, tomatoes and lime juice; increase heat to high and return to a simmer, stirring often. Reduce heat and simmer until slightly reduced, about 5 minutes. Remove from heat and stir in cilantro.
ADD RATING & REVIEWKelly Gebhart

12/3½023

I've made this several times and everyone loves it. People don't miss the meat. I've been asked for the recipe every time that I make it. It's simple to make and is good for leaving in a crockpot at a party

girlofthewest

12/12/2023

This was a decent recipe. Here's how I would improve it though:1) Cook it a little longer, simmer for another 30 minutes to get those flavors mixing.2) Add 16 drops Melinda xxxtra hot habenero sauce to the pot.3) If your not cooking this as a vegan dish, fry up a couple sunny side eggs in a quick spray of oil and top them in the bowls before serving; they add protein and a bit of richness to the dish to thicken it up a bit.Otherwise, pretty good.
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EatingWell Member

12/05/2023

Just the way we love our chili (spices) and the swt. pots. are a healthful, delicious addition!

IMLADYRED

12/04/2023

I like sweet potatoes with lots of calories (butter, brown sugar, honey, etc.) so I wasn’t sure how I’d like them mixed with all the savory/spicy ingredients. But I was very, very surprised at how fantastic everything came together. I’m not vegan, but at least once in a while, I will be!

EatingWell Member

11/15/2023

This was delicious! Plenty for two people with enough leftover for another night. Served with light sour cream, avocado and shredded cheddar, with corn bread on the side. It’s going into regular rotation,

Michelle Burton

11/08/2023

I made this chili today. I wanted that fire-roasted taste, but was out of fire-roasted tomatoes, so I added a tablespoon of fire-roasted fajita cooking and seasoning blend by Spice World. Delicious!

Sue Kohlert

10/23/2023

We had a chili cook-off at work. I made a traditional chili but wanted to make something for my vegan coworkers and chose this. I hadn't planned to enter it in the contest but did on a whim - why not? Guess what? It won!!! I highly recommend this. You won't even miss the meat!

DesertCat76

10/02/2023

It was delicious and super-easy to make. We used frozen sweet potatoes and those tasted great. The only problem was that I accidentally put 4 tbsp chili powder in there. Eeek! My mouth is on fire and we ate 30+ min ago. Just watch your measurements and you'll be fine. Enjoy!

erickd

07/09/2023

This is an absolutely delicious chili recipe. I found it while looking for recipes my vegetarian daughter would enjoy, and it became a huge hit for the whole family. We now make it at least once a month.
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